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in theſe days of luxury and refinement. 'The decaysof | 
nature in the expiring periods of life, were the only in 
firmities to whic peoplewere then liable ; and though - fl. 0 1 
- their limbs ſometimes failed to perform their offices, 5 "wa 
Ke and and appelite 9 un inen till Mw. 

: hi; 5 was 4 
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X Tex oDvcrtron Ts 
27) , 3 * * ; : 4 LS 
„of mankn eh, In re e e 
Ff man is fald to Baye continued upwards of twe. 
tthoufſand years, during, Which period, the cook and 
= ey fg ns were equally unknown. © N 3 85 


2 © 


t 15 not eaſy to ſay at what period man exchanged 
vegetable for animal diet; but certain it ie that he no 
 Tooner beganit feed ande ſh, WI, and Bü than ſeu- 

ſd ol ſome kind became requiſite,” not only to ren- 
Der ſuch food the more pleaſing and palatable, but alſo 


J. help digeſtion, and prabant putrefaction. Of theſe 
fſeaſonin - falt was . firſt diſcovered; 
though fome are inclined to think, that ſavory roots 
and herbs were firſt in uſe/! e however, ſuch as 
3 ginger, cinnamon, pepper, cloves, and nutmegs, by 
3 degrees came into practice, and the hole art of cook - 


iy gradualy improved, till it reached its preſent height 


5 of perfection. 7 8 . 4 | 
= Boiling, or | have been the firſt 
| iods of culinary inven- 


714 
» 


7 mode of dreſſing in the early CU 
E > tion; roaſting, or broiling, Venere next, and be- 
Paond theſe, no improvements were made in the art of 
VB iN -, cookery for ſeveral centuries. The introduction of trade 
And commerce ito Europe, ſoon made us acquainted 
;*- , __ with the products of other countries; and rich fruits and 
ſpices, Which the winds wafted to us from the remoteſt 
regions of the globe, were ſon ſought aſter with fond- 
neſs and avidity.' Cookery, pickling, and the various 
branches of confectionary, ſoon became an att, and was 
2s methadieally ſtudied as the politer ſcienges. A re- 
5 38 apprenticeſhip is now ſerved to it, und the pro- 
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[N the 3 of ect FRE, Dan Ck met 
e young, it "he ave i fine ſmooth apen grain, 0 of 
ng carnation red, and very tender: rhe far muſt 4 
enen white, than yellow ; for when it is quite i * 5M 
low, the meal is feldom good ; the ſuet muſt be 
fectly white. The grain of cow. beef is cloſer, the f 
Whiter than that” of ox-beef, - but the. lean has: not". 
ſo bright a red. The grain of bull-beef is > "ZI 
the fat hard and ſkinny, the lean of a deep re: 7 
«ſtronger ſmelt than either cow or/0x-beef. - 
Mr r ox. 
Ir you ſqueere young'| mutton with 1 * 
wilt feel very tender / but if it be old, it Ne feel EY 
_ and continue wrinkled, and the fat will be, fibrous and i 
clammy.- The grain of ram-mutton is cloſe, the fleſh” H 3 L I of 
is of a deep red, and the fat is ſpongy. The Azih of _ 
ewe-mutton is paler oe Vet of the wexcher, and the i 4 
Tam is cloſer. Mo N 0 tv rence. to b 
Ver bebe e Hh 4 


* tt TY SEC 0 23 2 I 701 5 
"THE bead f. abe good, if the eyes are —Þ 
and plump; but if they are ſunk and led it 
ſtale. - the vein in the neck'of the fore-quarter . 
penrof a ſine blue, it ic freſh; but if i be green of yellow. We \ 3 1 
you may be ſure it is ſtale In the Hind- quarter, T1 
there be a faint diſagreeable ſmell near n OR. a 


the Enuck'e be mory limbey, it is not good... . MM 
e AN Rs We 


THE fefhof x a-cow=calf is whiter Guin War: ol 
bell ut the Heſſi is not ſo firm; the fillet df the Former 
is generally preferred, on account of the 'udder ; if the © 
head be freſh, the eyes will be p pn r but if 8 7 5 * 
they vill de funk: and wrinkled: If the vein in > 
w_— Ve! not of a hg.” _ the ment is 125 balk 1 | 


"ol 8 i 
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L _ andif there are a green or yellow ſpots in it, it is very 

__—_— me 15 70 good 12 and breaſt Will by whitg a0 AY 

but if they be clammy, and een or yellow at the 

upper ond. "they are ale: Nie 197 G the ſooneſt 
apt to taint ip the lain, and if it be ale, i it will be falt 
and my. A leg is good, if it be firm and white; but 
bad, if it be limber, and. the den ai with LOTS. + 
or yellow ſpots. 1 


*Y 5 : bo. Te . 2 0 * 2 X 2 * 2 e 7 + "ſp 

1 11 EA JE * ok F very to eat 1 
1 os ſtate of it. een diboyerr, the 2 * being fu 

Xe little kernels, ...; oun 6. the-lean. will bresk on 
"ED being: 8 and Abe By The Will. dent, 2 + nippipg t_ 
Vith 73 8 the fat, like lard, v Ide ſoft ind 

e nd be thick, SR gh, nnd cannot be 

hippe Rs ih 10 the fleſh be cool. 
3 > and finooth It is {cnn 2 0 5 9 dt is tainted ; and, 
ang 5 in this caſe, the kuuc: le-pai will always be the worſe. 


A | 
8 1 OSE are the belt 8 the ſhorteſt ſhank. 
"EW If you. put-a knife under the bone of a ham, and if it 
cC“oiſme cut clean, and fmell well, it is goods but if it be 
aaubedd and ſmeared, and has a e agg 8 6 * 
1 ſure: not to Try: Wed 7b, SiG ee Ob og rub 2 ll 
. F, AG. 0 N. 12 Wh 2 7 PIN "> 1 
RES Ar hon te. wr in "Ss, ns and look 
White, and the le 5 be 'of a good colgur, and fick” 
Wc cloſe. to the "Bis 3 a is, or will be ruſty 1 
5 ws | If there be any yellow: ſtreaks in the lean- 
bk young e ene thin-; büt buy Qhick: ed. 1 
bh 8 * „ W N. LATIN? INE 
* ag "THE x zind. of bY brayyn is thick and hard a. ae 
IK ; da Tung, if moderate, The n ___ os — 


pe * braun ae teddder. eee | 
. + . 5 5g . VE E 4 0 1. na * * ce 4 
_: 77 HE fat of venifon,muſt, eat 5 8 e deer 


mine your. - choice of it. K the 4 4 be thick, | 
and clear: the elefis ſmooth and cloſe; it is y | 
F — © a yery wide tou * Me wis it is old. Venda vl 
| change haunches and ſhoulders: run in a 
_ 165 you Sap Judge of i its: e al 


BA, , 2 75 * 
4 S 5 F PR, < 5 : * * * 0 
= « * - = 


— 


Luck are incliaing to a Gand yellow, gag are ies. 
The ad of a wil Ce hn Jus * e 3 


9 85 n 
in Wert 67 ank finell. If it be tainted, i alll 
E greeniſh, bs wy ny to verb - a DN 


ka A | 
Ip a cdeck turk ieee 
black leg, 22 you wh, 19 "tl 15 1 : 15 3 I 


belt, S the feet f er and mot ; but you muſt 

a obſerveß that the ſpurs axe not cut ot ſeraped | 

to deceive you. ee yaw is ſtale, the feet are 

. and tle s eyes Rok. "The Ta ame rule will deter» 
e, whether a bea-turkey be frech or ſtale, 1200s 

_ or old; War this Aiffefence,, that K. ſhe. is © 


legs will be n 2d red; if with 88. the vent 2 
be oy, and apen;+ Vy i fie that 48 88 75 * vent * 
e 3 .,” ˙ 
TTY 1 4 lay e tut FI _— 
fame. an 7 0 ere, in that p point, | 


din the. 1 5 t bikes, Te vents | 4 
Tg TS „„ 
1 % 22 1 1 beſt W ful .eg pA 

the 2 The combs „an te 
«nod 1255 255 K no! ſmooth, nen y +. 


comb of a 7 pon. is very pale, its brea 11 5 pecu- gd i 
larly fat, and it rg 4 thick | ly, and F 


Gs 
A „bir aud feer, KO: but w_ hairs upon 
da the marks of a you ax roſe be 74 
. en od. The feet will be ber, if it de fre gb 3 
4 55 = If old... Green . ate in ſea] In 1 A 


op May or une un they: are. three months old. 5 7 
ak 1 8 Fe b 55 W 1 7 be-fiys. ud avs 

6 n e rreen. geele 

be ſcalded; The me Ng will be hold * for 2 


geeſe, e to their 7 young « or old, e 1 


Tur eps of a freth- el, duck are 7 8 
Wir be fa at, its bah will be hard and A fe "A | 


of a ſtale duck are dry and iff. 'The feet iow 


% 
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— « \ * * * OP 
. 8 7 o 

4 W 4 4 
. 3 . -- » 27 
* . : Wee #4 
. . | q * 3 
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£2 of 

* 0 
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5 and are ral: a reddiſh colour. Ducks muſt 0 


£ l. the vent will be ſoft. 


| have refted after their long 


| thick and hard, and a, vein 
of the breaft ; but a lean one will feel thin in the vent. 


| "dark colour. 
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dry, but ducklings ſhould be ſcalded. 
PHEASANTS, o 


; THESE. very beautiful birds are of the Engliſh 
8 dock and ben kind, and are of a fine flayour. 


we bed 


Fg i 


** 
7 N 8 * 


che k has ſpurs, which the hen has not, and the 148 4 


moſt yalued when with egg. The! ſpurs: of a 


cock pheaſant.: are ſhort and blunt, or round; 
ne be old, they are long and ſharp, If the vent 


n 


of 


hen be open and green, the is ſtale; and when 5x i 
hard with the finger, the ſkin wilk el * "TY * with 


*Woopcocts.. 


* „ 


A woodcork is'a bird of paſſage, and'is found with 


three weeks after their firſt a 


they be fat, they will feel 
proof of their 004 Fr 
fat will run 


us 5 5 in the winter. They are bet at a fortnight or 
ppearance,*when they 
ge over the ocean. 
rm and thick, which is a 
Their vent will be alſo 
the ſide 


If newly killed, its feet will be limber, and the _w 


and throgt elcan 5 but the contrary, "if ſtale. 


Pa, 'nprniDors. © 
AUTUMN: is the ſeaſon for 


2 3 
1 » E 
* F . * L a AP 4 


partridges, When, if 
EE young: the legs will be e and the bill of a 
5 they are Feet, the vent will be firm. #4 


bur if ſtale, it will Tk greeniſh, and the ſkin will, pe 
When rubbed with the finger. * be __ the Fol 


will be white and the ke blue. 
BUS T AA 8. 


1 22 


THE fame rules given for the Gia of ut OY ens, 


- wil hold good with feſpect to this curious bird... 
: 2 18 E ON S- 


- THESE birds are full and fat at the vent, 4 


Hain Foam When new; but if the toes are 


harſh, 


the vent looſe, open and green, they are ſtale. If 


they be old, their legs will be large and red. 


The 


tame pigeon is preferable io the wild, and ſhould, be 


farge in the body, fat and tender; but the wild pi 
's not ſo fut. Wood- > iam are danger than in 


pigeon pi- 


W 


oo 


- 


* M A N "Lui. 1 NO. 3 
geons, put in other reſp eQs like them. The fame. 
rules-will hold; 4 5 1 8 choice of the 1 8 Mi 
fare, thruſh, las blac Ebird, &. Wy 1 c N RAG 
1 * 51. Ar R 8 * va * ; 
/ "BOTH 1 t o Md and fre! l 1 to be 


S in the © ice of, it. Wben old, the claws. _ þ ; k 


ae blunt and ru „ihe ears dry and b and che „ 
ok "nat Ps = 4 8 9 if ide 
claws be ſmooth, and 1 the 1 50 3 5 — mw 2 
the cleſt in the lig bo 
he body. will be. * 
Filled ut, it the f 1 
limber,/3t 1 is.ſtale ;. 1 
dered 115 the 2 ing WI ING ſmell a Ir I 
tle... The principal, dittinQio! 1 a; hare and a2 
Pads Ge Un that 5 ah wp Gould have. a knob,: or 1 
bone, N lot, on its e WY 4 9 
not-. 8 e het © 5 
194 ects; 4 1 „ ES 


eh 1255 claws oF; Ig, abb are ve 3 420 2 
Tong, and grey hairs are intermixed rep the wooks 
t-the wool and claws are when young. If 
15 ſtale, it wy. be  limber, and the; fleſh: will: look © 1 
At a d Ling of flune u upon it: F 4.5 
the the fell white. and dry, if freſh, „ 
b LS Hes + 
| wo reveral rules * diſcoveri whether 10 5. 
freſh fr 2 by obſerving the colour of their 
| Thick] * be of a lively red; whether they. fa 2 
1 700% K to be Pe ned, 935 Aer la out or ſinking 1 3 
their eyes, t heir 4 eing. &f or ber, or by ell. 0 IN 
ing to their Zills. Eiſh taken i in running water, are — 
Hays better than Boy . from pandds. 
B O r. 8 7 
Ir a bot be A it gut be. thick and 8 
and the belly of a yellowiſh white; but they are not 
„if they appear thin and blucith. Turbgt are in 
eaſon the greater Fer of the ſummer, and * . 


rally caught in the German and e W 


. \ # F , 2 K 4 « 7 _ „ I” 
N 75 E * * 9 42 . 4 3 bas 1 14 : * * % "= 3 5 '% : "pl 
8 J Seal 
ad a” N 7 
* 5 a — 


1 
* . * * 5 4 
” C 
ws - 
vg 4 -4 : a 

— 2 18 ay * 

: = 

9 - . f ” AX Fi 1 . : a g - 9 * 

4 ; 


3 5 55 | 47 | 5 5 : : f | : 
_— org og = oe 4 op Oy To 773 6 70 878 
eee ang Firm, and 


id FEY 
| nem 2 1k ag they: de 
|  Habby, or incine to a Aer White. 

. their ' ipal ny dep > „ ie 1 
0 * 1 £ 


4 A 
* 


A 7 37 11 Md; 571 5 3 
=. 1 «lobſter be kel, 2 57 
up with a ſpring ; but i it de ſtale, Wen 2 . | 


flabby, and * no ſpring im it. Thie we, 5 
concerns lobſters that are/boiled ;' auc it 1 
ter to buy them alive, and boll_thayr 

care that they are not ſpent: by too 2 


they have not been ton 8 oy het 
e e 
be Franck 0 


. quick and ſtrong 
and the heavieft are r 
lobſter is known by the nerrow-bagE” 
| The two uppermoſt ine age Bis tall; i 
A hat 2 


bad; 20 Tos 3 are foft hy — 
55 e male, t gefiera an 
male, be the iger E 0 rm Fe abt the 
WY of a redder Ns Wies bold: et e 
855 „ * Das loo! 7 5 ho 9 
E (Nor 4 gs | 1 605 Voile wh 
1 «few blue veins, _ 155 ever ve Wed tiers "OC 
ce coloured, and ſoff dhe veins and priftles' ſhould 
1 PL be blue; for 677 i chef ue brown 55 e Os oe 
- harſh, tovgh, and dry, the fiſh is Va 1 80 | 
fant anell when wet but a very d 4 , 
When bad. It ſhould alſo cut firm 25 Frümbfiung. 
- The females are s full of 1 ros us '6ur carp, en, | 
taken ont and ſpread” u 415 2 J 
ſprinkled with falk; it is then > Gen in Min Fon ; 
and afterwards in ovens.” It mould de 2 a" feddi 
drowy colour, a and ye dry. This 1 3. 10 ee 
+0 1s eaten with oil and ARES} | 


u *% 
; r 45 X.. 


2 0 | ; 
- be ſhould be very thick ar 1th OP the FR 3 
very White and -firtti, and of u Wight clear le our, and 
the bs be: red. When they be flabby, they" are not 
good. "OY! are in ſeaſon from e to Lady- 
. 


oY 


eee 


en 10 VER 2 fs WET 7 7 
rhey are too freſh, they cat to wh FAT 77 Mew 


have @ very dilagreeable el, 0 that, tc F- 


req quired to dreſs them in 2 75 * 
＋ HE. gills e ri 
oy full, —_ ewhal 11 2 5 


7 La are bf a; fain ae 
1 ink 


they ate age Bed 
herrings is known by A io, fe 
| Good 5 herring : are a 


e be fall of row or melt, 
Je Jow. Is $4. * 15 
0. Ur. 


17 L. the 80 85 oh fine ay 5 


* 4 


e thoſe 1 5 67. 99 It = 


female are SO in © ew, ing. 17 10 
bl having a ſmaller 7 


2 0 
male. Fhey ate in high. ſe ab! Fats Ther ca of May 3 
and their freifineſs, may be known y the rules We have 8 4 


= Ae lag e Pale can N ee. * 


" 4 #7 
N * 9 Ld 
Abo ©. e 55 ; © 128 i 7 5 C2 5 4, $3 [$3 3-4 "$f. - 


* 10 7 2 7955 11K. 118 1 


= loan 1 TO 


550 w 4A al Reta HU, 1 pn 40 ont YN 


0D :- Sande ic Sued, An 


15 * e 7, | . 
K row 1 ee ues Ee of @ 6 fvg 
0 oy Ep 10 at Tv 


in n 


a 1 ERA but whett er, that cay cau 
de. belli, dupute. 


185 'maitr of 


the ſcales 3 
bright, and-the fiſh ve : The e 8 is l x4 
t 


ue, very rm, and: IT 
bog. 1 of a.cucumber. e 
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THE W flver ee) is generally. he: moſt.eſ=-. 

termed, and the worſt are thoſe t oy by the Dutch, 


2 ſold at Biflingſgate market, hey ſhould be. 


_ dreffed alive ; and they are always in ſeaſon; Font 
8 1 the hot NG: 


OUNDERS.. . 
oP HTS fiſlris born in the-ſea.as welF-as rivers, Wa; 
ſhould be dreſſed alive.. They are in ſeaſon from 
January to March, and: ftom July - to September. 
When freſh; they are ſtiff, Adeir Mm. N Lo Fall. 
Ras apt bodies thick. pg 4 
OrsT EAM 
THE Oolcheſter, Pyfleet, and Milford” o ED 
are eſteemed the beſt ; though. the native Motion « 
_ reckoned, yery goad, big. the fatteſt and Whiteſt: 
hey ars known to be alive and Ne mpeg when they 
cloſe faſt upon the knife, and let 80 a8 ſoon as * 
ye wounded in the body. 8 
"PRkawns. and Shrines. 
+. THE have an excellent ſmell When in — 
. Ing; are firm and ſtiff, and their tails-rurn fitfly in- 
Wurde. Their colour is very bright, when freſh; but 
When ſtale, their tails grow limber, the bri hineſs* of ? 
by aa goes off, and they become pale: ang clammy. . 
"UT TB. „ 
IN buying of barter, hot muſt not truſt· to the taſte 
. ſeller * you, leſt they e, ou a taſte of one 
Jump, an fell Prey alas, _ In-chufing ſalt butter, 
rruft rather to your ſmelF than taſte, b 1 putting a knife 
_*5at;, and applying it to your-nofe.-. If the butter be in 
A, eaſk, have it unhooped, and thruſt -in- your knife, 
between the ſtaves, into. the middle. of it 1 for the. top 
a \of the cafe is ſometimes betier TAY Wy oaks e 
ering to artſy] TO” Eee 
H E * 8 E EINE 


' OBSERVE the coat of your cheeſe denne ven 
| e it ; for if it be old, with a rough and ra 
- coat,. or dry at top, yau may expect to find Jittle . 
| worms or mites in it. I ir be moiſt, ſpongy, or full of 
1 188 it W realon to * that it 1 6. 
"NZ 


1 


1 
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Whenever you perceive any periſhed' places on the 4 
Whenever be ſure to probe to the bottom of them; 855 _— 
though the hole in the coat may be but ſarall, the 2 2Þ Way 
rs part within 15 conſiderable- 7 
8 G 8. 


a To judge properly of an egg, put the greater * 
to your tongue, and if it feel warm, it is new but if 
8 55 it is i je; and according to. the degree of heat 
or cold there be in the egg, you will judge of its ſtale- . 
neſs, ar nevneis. Another methed is, hold it up agai 
the ſun or à candle, and if the yolk appear b 3 
the White clear and fair, it is a mark of goodbeſs; nr 3 
if the yolk de broken, and the white cloudy or mud. 
dy, the egg is 'a bad one. Some people, i in or:!er to 
try the ecodtief of an 0 put ix into a pan of coc 
water; the, freſher it is, the ſooner it wil fink to the 
bottom; but if it be addled or rotten; it will ſwim on | 
rhe ſurface of the water.” The beſt method of pre- 
ſerving eggs, is to keep them in meal or bran ; boi 17 
ſome place them in wood-aſhes, with their ſmall ends 
downwards.” When neceflity 5 you to keep *' 
them for any length of time, the beſt way will de to 
bury" them in falt, which will preſerve them in almoſt . 
wk e. but the 1285 an egg is uſed, IN betten 4 
6 will be. b 
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IW ina kitchen, the TY hould be particu! 
"8 2 55 5 2 alt the uten 7 kW: - 
* e pots and fayce-pans. ti 

BLOW of Ae bo Lo ae 3 5 


2. po 


It RK 1 71 with 

make i White; but 55 i 

N 15 7 for, if you. uſe h 
e mi 


e to the Ke, | 
will often 15 in lumps g bout it, e A le 
© fame thing; but by duſting, your, veal and 
into the water when cold, it will prevent the ee 
neſs of the water from banging upon it. Take the 
ſeum off clearly as ſoon as it begins ap riſe, and cover 
up the pot cloſel 1 Let the meat Boll as flowly as 
"poſſible, hut in plenty of water, which will make your. 
al riſe and look plump, A cook cannot make a 
eater miſtake, than to let any ſort of meat boil faſt, 
nce it hard: ns the dude Babi i it js warm within, 
and contributes to diſcclour it. Thus a leg of veal, 
of twelve pounds weight, will take three hours and 
2 n half boiling; and i flower it boils, the whiter- 
„ and plumper it will be. When mutton or beef is he 
1 diet of your cookery; be careful to dredge them wel! 
with flour, before you put them into the pot of cold 
water, and keep it covered; but do not forget to take 
off the ſcum as often as it riſes. Mutton- and beef do. 
not require ſo much boiling ; nor is it much minded: | 
Tit be alittle 1 the —— * lajub, po k, 
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well 3 white your ham i is boiling... W gang 
take it up, pull of the, ſkin, and. rub;ic 19 overwih an 
"WE, won.crumbs of bread;;z baſte it with on. —— f 
{et it to the fire Ul h be pf e ern, Bos 
| 1 # Lans we." I 
"STEEP the. tongue in water. al 1 nigh t, if b | 
dry,one ny if. = bs. & pickles one, only waſh. it. our of » 
2 les hours z. and, if it be tobe EY _ 
Ki : 5 je et over . | 4 
eggs, frew crumbled byead” oer d ter batting So 
it, N et. it before the fi Sal it becomes of 8 
— gn Biſh it up with. Mie brown: 8 on - 
10 Weed gag] ay. lices ſeurfant jelly round K — 
ien e 1 4 
*HAYIN IN G - waſhed Moone wed 6 fray 
lean; q put ir in hen the wates is cold 
the nad be en dnnn EY 224 ei 
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UT. your chicken tg fea 


3 cih, nne 5 3 
ing aten and as 1 
a the feathers, will , offi take them gu, ther- 


255 a Te hard. 1 -noey have 55 3 
e rhew.n.fhimmed Roles. 


bc with their be oo her their. wings... 
| 2 55 8 ben 
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. ON e 
hen you have properl) ged, and duſted them 
with flour, cover them Hof e in cold water, and ſet 
them over a flow fire, Having taken off the ſeum, a 
boiled them flo: Fe five or fix minutes, take thetr- | 
off the fire, and them cloſe covered for half an 
hour in the water, Which will ſtew them ſufffeiently, 
and maße them plump and white,” Hefore vou diffi. 
them, ſet them on the fire to heat; then drain _ 
and pour over them White a ſock”. as” 70525 Wi 
fnd under the chapter of ſauces,. X 
FO WE OTIS 
" PLUCK your fowls draw hee. at "OY rump, : 
eut off the head, neck; and e out the breaſt- 
bone carefully; and havin ed them with the 
ends of their legs in their-batkes, tie them round Wich a 
ring. Singe 2 duſt them well with aur, put thenr 
into cold water, cover the kettle elofe, and ſet it on the 
fire ; but take it off as ſoon as the ſcum begins to riſe. 
Cover them cloſe again, and let them boit twenty mi- 
nutes very lowly. Then take them off, and the heat 
of the water, in half an hour, will de them ſuffi- 
diently. Then treat them in the ſame manner as 
moons directed for chickens, though e W 1, 
orden uſed. as white fauce. ' © 
8 ba Fee | | 
N  Aturkey ſhould not be fed ke yt PERS 
be killed; but give it a ſpootfuPof a legar juſt before - 
you kill it, and it will make it white and-tender.” Let 
it hang by he legs four or five days after it is killed . 
and when you have plucked it; draw: it at the rump-: + 
Out off the legs; put the end of the thighs into the 
— dody, and ſkewer them down, and tie- 5 70 With - 
. ſtring. e cut off the bead. 'and neck grate a 
an „chop fine ſcore of oyſters at leaſt; thred 
1 Wal ben lemon peel, · and put in a — quaduity 7 of 
ſalt, pepper, and nutmeg. Mix theſe up-ints 4 Ught 
forcemeat, with a quarter of a pound of butter, three 
sggs, a ſpoonful or twe of cream and ſtuff the craw - 
with part of it: the reſt muſt be made into balls, 4 
boiled. Having ſewed up the . _ 2 
well wih flour,” put it ion ae E. * 
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over it, f and ſet it over the fire, and take the ſeum : 
as ſoon as it begins to riſe, and cover it again. It muſt 
boil very lowly for half an hour ; then rake"off your - 2 
kettle, and let it ſtand cloſe, covered, A middling 
turkey will take half an hour to ſtand in the bot water, 
b ſteam "Yeing confined will ſufficiently flew it. 
When you diſh it vp, pour a little of your oyſter ſauce 
cover it, lay your balls round it, and ſerve it up u | 
"the reft of your ſauce in a boat. | Barberries and lemon 2 
will be a proper garniſh, Set it over the frre, Ad waks | 7 
it 1 hot before you A il 
Ducxs. + MR The 0 1 
As ſoon as you. have ſcalded and drawn your Soils, - oY 
Jet them remain for a few minutes in warm water. Bey 4 
Then take them out, put thenrinto an earthen pan, 4 
and pour a pint of boiling milk over them. Let them 
Ke in it two or three hours,” and when you take them 
out, dredge them well with flour; put them. i into % 
per of cold water, and cover them up. Naving Bol 
ed ſlowly about twenty minutes, take them out, and 
; mother them with onion ſauce. . e. £7 '4 
28; PI EON: * 709 5 5 
"SCALD aud draw y dur ons, and takes out U 
craw as clean as poſſible. Waſh them in ſeveral wa 
ters; and having cut offthe pinjons, turn their legs un- 
der their wings; dredge them; and put them into foft 
cold water. Having boiled them very flowly a quar- 
ter of an hour, diſh them up, and pour over thei 
good melted butter; lay round them a little broceoll, 
and ſend them ux with butter and parfley. . e 
£ RAAB ITS. er 
CASE your rabbits; ſkewer them with det, head. > Y 
freight up, the. fore legs brought down, and the Nina 
legs fifaight. Boil them at leaſt*three quarters of an ” 
hour, and then fmother them with onjan fauce. Pull. 
out le jaw bones, ftick them ih their yes, and *ſerve - 
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a | TP B bee crea and a a 8 of De ee bt as 
| 2 ASA 0 e lh. =: one n ul ir! a MOT md 
r it into the Ni 


P. G we +} 1 1 0 E. 3% 
ail t e till te are protty ig 
1 ins 515 heart, Ly. lie ny. when ſer bars 
'Y Bf: minutes, an ſhre m pretty ſm 
= WM out. the feet, ant ſplit them 3. thich en Jolie +44 | 
vy wich flour, and butter, and put in your mincemeat,. 
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a ſpoonful of white v . ce of lemon, L falt 
f . it a gentle boil. 2255 the yolk of an 127 
pot 40 2 em to nfuls & cream, anda. due . grated 
© it? in the pettitoes, and ſhake N over 
=: , e tting it poi .. Lay en » 
and Pang Mn Tour mincemedt... 
wi VATLE 90 | 
PLL turtles are of * 1 we * confine 
jreclions in this, article. to one of abo bout. prey Po "I 
* and when the 37 1 larger or {m 
r allowances muſt be _= muſt. Eil | 
turtle the night before, and 4 35 this by cütting ll you ide 
bad: Let it bleed two. or hes 1 05 1 cut off 
| the hos and the.calligee from th e call lip myſt 
be cautious not to huxſt the gall. 1 al 1 5. 

-- wards into cold waler ; keep. the. guts and ng 
themſelves, and open them with a a pen nEnife ; W 
them Ty clean. in ſcalding water, and ſcrape off al 
the iuward. ſkin, throwing. em into. iro > 855 as Fa 
do ict Waſh them again, a . the 

_ wot is AO the edge be | 4 fo PEE to 

the fins and of th Ie f ihe pf 

* ce. Take the meat o pipe 

1 01 +4 ed over the f Ek: 7 
ga quart of, enen 7 into ale, 

mage, and . hen 1 Li 3 

5 hours, ſtrain it, an t the 0 ru 

morning, take — of the meat you cut off the thoul- - 

ders, and . with abquta pound of beef or 


e . . 


[3 5 
1 r a 2 1 


7 


under the fleſhy part of the meat? andi if any is left} 


lay it over to phe vent the meat burning Om there 
aer erude ment and fids in- piewes, ee 


af kes and (edfor them pretty hight wirk f. 


chyan and a liste witmegy put it ing che- alle | 
and take cure that ĩt be propeily ſe d up and ſocured 


at the end, tat ne gravy” ma ah eſcape; - Roll 
the gravy, ang berg ee if iin require” Tt;-a0 
thicken it with a/Jittle/ flour and butter“ Pot ſdme of 


ie te ne turtle, and. put it into che oven with a wel 
butteroc paper over ic) to keep. t from bursing. Wen 
it i9about Walf"baked; Azueesb im ah Juice of one rf,“ 
lemon anch fei ie about Two hours Will bake the. 


callipee but "the ecallipaſtt willrsqubes chree. Cut 


4 in pieces tw6 gr thyee inxhes long the tripe 
them into a little water, and ſet it in 


Ea Aa the'eallipaſh.”'  Whewit eneugb, drain 
1 fo the Water, Fend it it vp very hot, red itte the 


part. Gers! 59188 3461 
We 4 Weft luden methoit) of drehung turtle PR 
follows: Tuke the turtle vurof waterthenight before 
yoir intend ts dreſs I, and lay it on its back? In te. 


w 

them aud the bead, #96 raiſe” the Calli : RR" is 

che belly or under hell; clean t well; to it as 
pch gert as vu οντũ O] iently can. Tele om the- 


ack Melk alf the neat and enkrail, ereept the mn - 


ehr ich is the far, and loch green; this muſt 


alfo bebakes with the Well wow Gex wich falt 
and water: and cut it ibo x moderate 
Take from f it tlie bones, an Put ec 


head late & foup<pot;, wit my allon'of wat 
fl, an tho Vades of mae "TIER, boils, 
ad a put in 9 55 ö * b 


9 youll ng 


7 5 
When the veal Har oF & 9 Uo 
AN kb ces, and put it 
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A Vat ar phit of: Madeira: wine, Stuff wid. 
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ent ie chert or the head off, and let it bleed 
hen cut off te fins ; ſeals, ſcale; and trim: 


Dark . | 


3 2:01 IN 

E  _ The guts, which-are.confideredvas the beſt part, OY 

de ſplit open, ſcraped, and made clean, and eut in 

1 _ pieces about two inches 1 4 Scald, and ſkin the 
t 


paunch or maw, and cut it like the other parts; mix. 

them with the guts and gather parts, except the 3. 
2g add half a pound df freſh, butter, a few ſhalots, 
wo a bunch of thyme, -parfley,.and 1a little ſavory,.ſea- 
”  ſoned with ſalt, White pepper, mace, three or four 
3 - | cloves beaten, and a little chyan pepper, but take care. 
| - © Natto put $00 much of it. Stew. t about half an 
. hour over a good charcoal fire, and threw in half a 

pint of Madeira wine, with as much of the, broth: as 
wWuilh cover it, and let it ſtew xl. tender, which will 
BY take four or five hours. When it is nearly, enough, 
tim it, and thicken it with flour, a add ſome veal, 
E pbroth, about the . thickneſs :of. a fie re. Let 20 
We foreement balls be fried about the fe of 4 Walnut; and 
8 be ſtewed about half an hour with the reſt, I there 
be any eggs. let them be boiled and cleaned ; N 
there be none, get twelve or fourteen yolks. of hard. 
ou. then: put the ſtew (which- is the callipaſh 1) woo - - 
ſhell with the. eggs, and either make die of a 

mander, or put it ĩnto the gven'to bake. Slaſh ine e 
lipee i in; ſeveral places, put ſome NN and. 
ſon it moderately with chyan and white depp 155 
beaten mace, chopped thyme, parſley, and young oni- 
ons. Put a piece on each Qath, and. Ame. Over 
whole, and a. duſt of flour; ak bake % in 95 ick. 


Oven, in a tin or iron dripping- pan. L 
which. is called the'callipaſh, muſt be [2 ns) 
callipee,.and baked in/a dripping-pan, ſet; uprig] 
ks four. brickbats, or any thing: of that kind. | 
hour and a half will bake it, which. muſt be done be- 
fore the ſtew is put in. The fins, when boiled very ten- 
der, muſt be taken out of the foup, and puts ods 
_ſtew-pan,. with ſome. good yeal,.. gravy, not high ee 
loured, a little Madebs wine, ſeaſoned ang rhickene 
as the callipaſh, a 4 7 ſerved in a [diſh by itſelf. The 
lights, heart, and; hyer,, way be don done che ſame way, 4 
but à little hi pe ſeaſoned;:,or 155 i and heaw 
may be ſtewed with. the callipaſh, and taken F 
fore” you put it ü into the hell, wih a ile of the ing: | 
; A ing 
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adeing a little more ſeaſoning ; but diſh*it by-idſelf.  - 
The veal part may be made friandos, or Scotch ſcol- _ - 


lops of. The liver ſhould never be ſtewed with the 
callipaſh*® hut always dreſſed by itſelf, after any man- 
ner you like; exeept you ſeparate the lights and heart 
from the callipaſh, and then always ſerve them toge- 
ther in one dith, Take care to ſtrain the ſoup,” and 
ſerve it in à turreen or clean china bowl. The differ» 
ent diſhes may be diſpoſed of in the following manner : 
The callipee ar the head ef the table, the callipaih. at 
the bottom, and the lights, ſoup, fins, & c. in the 
middle. e of 4 77 % 1 Ü T3315 tow 0 Re, 99 N +5 5 
g Gy 5 MM OCK as T u A L. Be 8 5 5 g Was 
PU the largeſt calf's head you can procure, with 
the ſkin on, into ſcalding water, and det it remain there 
till the hair will come off. Then clean it well in warm. 
water, and boil it three quarters of an hour, Then take 
it out of the water, and flit.it down the face. Take 
all the meat and fkcin from the bane as clean as pol- 
ſible, and be careful that you do 8 off the gars. 
ay it on a flat diſh ; ſtuff the ears with. foxcameat, nad. 


tie them round withs.cloths: Take Mie and . 
l | 


pick all the meat clean from the reſt of the bones 3. put 
it into a tofling- pan, withthe niceſt and fatteſt part of a- 
 nothier:calf's head, without the ſkin on, boiled WOK oo 
the above, ahd threequarts of veal gravy. Lay the {ki 
in the pan on the meat, with the fleſh fide up, then cover 
the pan cloſe, and let it ſtew one hour over a macerate. 
fire. Eut in three ſweetbreads, fried to a white brown, 
an ounce of morels, the age e d truffles, five 
artichoke bottoms boiled, an anchovy, boned and chop- 
ped ſmall; a ſmall quantity of chyan pepper, alittle 
falt, half = lemon, three pints of Madeira wine, two 
large ſpooufyls of muſhroom catchup,. one of lemon 
pickle, half a pint of muſhrooms, 4. let them ſte y 
flowly half an hour longer, and ſtiffen it with flour; anc 
butter. Take the yolks of four eggs, boiled hard, and 
the brains of boch heads previouſly. boiled ;, cui t 
brains into pixces, of the ſixe of nutmegs ; make a ric] 
farcemeat, and ſpread it on the caul of a leg of veal. 
Roll it up in a cloth, and boil it one hour, and then cut 


3 


5 


\ 


dt in three parts e b to hy the ge dar 
5 10 into the al and lay the head over ix, With the 
__ {kin fide" 4p; the largeſt piece of forcemeat be 
Feen "al Bale che top of the ears tö meet 
N - . - Tound it, - in-which 

 firtle. Laß the other fees of the ſorcement at the än- 

row end oppoſite to ech other; and hy a few of the 
3 _ __ africhoke' bottoms, eggs, muſhrooms; braips, motels, 
And truffles, y 3 de and wound it. Strain th 
WY - > pravy boiling amb in and; 45 ie it fon Wen cold, 
bi Ch peo in Ming vp: th 


HAVING 4 uc ſilt, t ke oy Opt the blood, 
* watllt it wet, ar lay N on a a dend PAR 
. ys an, with 7 ale le, 7 
© n FH rene half a minute; e take It' 01 it 

roofed, Do this four rages; andthe 
ir till it e endugh. When you Ls 
fin- pad, ferit oyerthe Ira: to u. at 

With 4 cloth pped in Hot water. Fry 
of falmon, or ſome mal finn, and ty the 
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Cons HE AD N 17 

er ae Sr the gle! and the” ap 
Fake the bone, and waſh head — 55 then rub. 
oper it 2 Urtle falt, and 4 glaſf of alle gar ae t dn 


our fiſh- late, and When your water b w in 
. aatur of falt, G55 ad 15 2 1 . Pre 
I ye ir fiſh, and boil: ud hour ; Ut I it 


a larg n it Wil ale Arten Mens K 
is very be 1 955 and ff} SK "the 
put it hre 4 10. fire, 


8 25595 fl 


its called the crown of: te 


1 and . will be A IS F 2e. | 


5 5 550 4 L. N. 100 2 
laid round k. The oe and liverimuſt be cut into ſlices, 


and a little of e eee der. Me METS 
5 Ty ana: ovenit, $ ch i 15 


27 0 
Pour . 0 it 


and cream ee N wu is mor db 


enteral 
pong — it gy the table 
06 Ke 
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co HR, -vreſled; like little turkies, is Has 
6de-giſh fora large table, or for'a dinner in Len 
Boil your ſounds as for eatin 1 not too much. 
Take them up, and let them ſtand- tl they are quite 7 
cold; then make a forcemeat of chopped bers ; 
crumbs of bread, lum pf butter, the yolks of two a 
eggs, nutmeg, „und fade, 3 2 ny 4 
with it, Skewerthem3j 8 9 


lard them down each f. / as y 4 ory 
Duſt them well with flour, and put them before the 
fire in a tin oven to roaſt. on well with-butter. | 


- YOUR boreal — e 3 but: 
it lie too long in the water it will become wy 
ſame: Mlegir 5 ill add to its henwels. | 

| Put it on your fiſh-plate, with the white.fade: 

| and pin a cloth: over it tight under ydur plate, whi ä 

8 will prevent its breaking. . Water, Ne 

with plenty of falt and vin ſeum it well, 7 

which. will prevent the ſkin being i difoloured.:; Herfure 4 

not to put in ir fiſtu till the water bolls, and when — 

157 h, take it up andidraiwit. Take OO oY 

carefully, and ſſip ihe fiſn om yr diſh s la ore ie 

oyſter. patties, or fried qyſters ; put your loblter ur 

gravy: ſauce into boats, and b e N criſp I 5 

| and OT TA n n 
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@ 8 n E 2. 53 
e ur ba 1 your I 1 ente ir well, 
make a good forcenieat of chopped oyſters, the tris 
of half a penny loaf, à little lemon peel ſhred fine, a 
' Jump” of butter, the yolks of two eggs, a few Ger 
£2 r and ſeaſon them to your taſte With ſalt, pepper, 
and nutmeg. Mix all theſe well together, and put 
them into t e bellylef the fiſh, whieb muſt be 
up, and ſkewered round. It muſt be boiled i in hard wa- 
ter, with a little ſalt, and a tea - cup full of vine 
pat into the ſiſn- pan. Put in the fiſh as ſoon a3 the 
= - water boils, and, if it be of the middling ſize, half an 
5 hours boiling will be fufficient. © Serve ir up with oy 
| ter ſauce in a boat, having fifſt poured a mn on the 
- fiſh. You 11 ui 2 3 Wa oy for 
3 A2 garniſh. e 55 
[oral ee e row th 5 
3 | as large a CE as You eaſe your 
10 in * beſt taken care to waſu it 
clean. Take it out the next morning, and rub it well 
' with allegar, and let it lie in it two ours, Put your 
ſſurgeon into the fiſh-kettle when full of was water, 
and throw in an ounce: of bay fait,” a — rf of 


os 
154 


1 
ſweet marjoram, and two large onions. - es you per- 
cCeive the bones begin to leave the 6th, date i wp aid -1 
ſtrip off the ſkin ; then flour it well!; put ir before the 4 
fire, and havin baſted it with-freſh butter, let it ſtand / 4 

_ till it be of- a fine brown. When you diſh it up, vou 0 


4 muſt make uſe of the white ſauce, A ich you will find * 
= in Chap. XII. 3 r aud re 1 tes «pra 
FE your yas Nos, 
=: -: MI W e a9 fi 
1 WHEN: you have gutted And 8 yd hem 2 
WES; carefully i in a clean cloth, and gently rub them over va 
 _ - with vinegar. Lay them on — fiſn- plate, and han- n 
dle them as little as poſſible, they being a very tender ſ 
3 ßpſſh, and liable to break. Put them into your fiſh-pan t] 
PV bes your water boils, put in a little ſalt, and let them n 
IF boil gently about a quarter of an hour. When you A 


take them up, drain them well, and/put the water that 1 
gi abe Deu into ene * nappa 


- 


1 % L e ods * 
of lemon pickle, one large ſpoonful of walnut catchup, 
the ſame of browning, à blade or two of mace; an an- k 
-chovy; and a ſlice of lemon. Boil them all together "y 
about fifteen minutes, ſtrain it chrough a hair ſieve, and "YN 
thicken it with flour and butter. This muſt be ſent u 

in one boat, and parſley ſauce in another. Tour fi 
muſt be diſhed up with their tails in the middle, and 
ſeraped horſe-rad ſh and barberries will 8 as 15 


niſh, a7 445 
„ 1 1 „ ; 1 
UNDER: this article we inelude flounders, lat. 
4 the various ſpecies of flat fiſh of that tribe. Firſt 
cut off the fins, nick the brown fide under the head, 
and take out the guts. Dry them with a elotk, and 
by Le in __ and witer. Garniſh them 545 8 
'c 4 and erve them Wen ok — ” 5 7 5 
cookle, or wude ſauce. rg * gp £4 4 5 
f n 1 „ G 5. TAP 
THOUGH: kerrings-are ſeldom. boiled, 5 "Vl 
are ſometimes ordered to be qreſſed in that manner, we 
ſhall direct the cook how that is to be done. Scale, 
gut, and waſh thein, clean and dry them, and rub them 
over. vit hu little ſalt and vinegar, Skewer their tails. 
in their mouths, and lay them on Jour Gſh-plate.', Put 
them in When the waer boils, and in about ten or 
twelve minutes take them up · Let them drain proper 
/ lx, and then turn their heads into the middle of the - .: 
diſn. Uſe parſle) . 45 
with ſerap a ec e r 
u R C UM. 6-4-7 ba 
WHEN: you hae ſcaled, gutted, and Saba your, 
fiſh; put it into the water When it boils, with ſome falt, 1 
an onion out into ſliees, and ſeparated into round rings, 1 
 a-handful of parſley. clean picked and waſhed, and as 
much milk as Will turn the water: Put the fiſh i into a 
ſoup-diſh as ſoon as it is enough, and pour a little f J 
the: —_ with the parſley and the onions over it. lt 
a 2 be ſeryed up with butter and parſley in a boat, 
and with or without onions, as you chooſe. The ſame 
ONE 2 my _ in se a Wot. E. p ONS | 
1 ON 38 | 3 0s OS * EY 8. R 
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is ef gall Kinds ef ment „ dt will bern ufeful Hne- 
I thod to put a little ſalt and water into th eodxi 

an, and e-the meat allitle thbfewith. When it 

> J 5 gent Vell Weh flour, and hafte ſt Milk freſh 


We nds: . 75 Ae ie will give 2 *bener: colour/t0 your 
ES. The Ee dene l regulated according to the 
ww "areffes. If it be any thing very little or 

3 EL 0 Fronts: have” a pretth little brite fre, 


kat may be and nice; if it be n large 
Tot ther Ae * large ſire is laid onto cake. 
J 11 drag be ae ay s clear at ſhe horn and when 
fte wen dal done ing-pen and Fpi: 
„ 2 — from the fied,”  and-iſtix; it d mabe it;buro 
5 clear and'brifk ; for a good "fires wmdtoriel1thing: in in 


the huſh om of cooktry,” Af it be þee * 22 are roaſting, 

3 a ce to paper the'2op, and bafte ir welk wine it i 
F the fre,” Hot forgettin dos rover forme dale) ou it. 
5 == the Nine dr draws do the fire, it is a'fign:that | it is 
RS nearly enou ; And then take off the *bafte it 
1 ie; nad 6 d 2 i n lors 20" make x. 4 > bu 
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* | 1 wind ment a 
5 1 2 4 clean cloth; and dredge it All. won * 
: = four, -banging it where the air can Coms te 
* 85 - * "08 22 1 r e zped. 
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ROASTING 


In roaſting nutten or laub, the lain, the ,chine. and de. 
ſaddle, Sc {hs tha ſxin raiſed and N 
when.near done, take-off che Gia, and ba and flogr 
it to froth it up. All other ſorts of mutton and lamb . 
muſt be roaſted with a quick clear fire, without the 
ſcin being xaifed. + You nia de careful toroaſt veaf of 
a fine brown-4. and if it be @ fillet. or loin, be ſure to 
5 ee n loſe as little of ut as poſe 
Ne. firſt, eep it at diftance from the fire, 
baz ſoaked, put it neter. When yon 17 K * 
down, baſte it well with butter z and when it be near- 
1y dens, haſte 34 again, an dredge it with a little flour... 
The breaſt muſt — WMaſtod with the caul on, till tbe 
meat be egaugh dene, and Rewer the ſweetbread on 
the back de —_— the breaſt. When it be 
roaſted; take off the caulz baſte it, and dredge a lit 
flour-overvit. Pont hand be well done, or Ld. 
otherwiſe: be apt 40, furſeit, + hen, on roaſt u loin, 
cut the fin-acrols with a ſthatp . 
the cragkling Lat che beiter. Wen ou roaſt a of 
pork, ſcore it 155 the ſame manner as the loin, and 


the knuckle pant with fage and onion, and Rewer | t. 5 | 


up. Put 4 little drawa gr 


gravy in che diſh, and ſend it 


P with apple-ſauce in 1 The ſpring or hand 
9 if very young, and roaſted like © Pigs cats very. 
otherwiſe, it is much better-baaleds , Tie. . 
Cari Nena be befted: with a lutle butter, averpilade - 
duſt ef Hour, and ſome. ſage and onion Ihred mall; 
int. 
ue 


evſauce is the only 2 ag made for 2 
Wild fra, require a clear: briſk. fire; an 
roaſted till they are 85 lighe brown, oy ane 
for it is a great fault to ast hem till the (gravy runs. 
out of them, as they thereby loſe. their, a 
Tame fowls require more agar As the = 5 
time befote they get thorough 
be often baited, „ 5 cep up Rs Kd 
and ait wakes chem of finer colour, and riſe-:bet= 
2 and. © hold roaſted before a gt 
turne Flure, and rabbit rer, 
_ and: e. rags ends. are roaſted en 
In order to ee their 
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| whenthey be cut up, cut the neck ſkin, when they abe 
half roaſted; and let out the blood. - Having thus pre- 
miſed theſe general rules for roaſting, we Niel" now 
_ proceed to particular s. 

| Tosu ns n Th 
THE tongu e ſhould be parboiled, before it be — 
down to N ſtick eight or ten loves abont it, 8 
it with butter, aloud ſerve it up with ſome grav 
ſweetmeat ſauce. An "_— _—_ be roaſted a er he 
ee manner. 5 „ Ta 

2 * K wy T's: . — 

IN order to road a haunch of 8 1 1 2 
ſoon as you have ſpitted it, you muſt lay overita arge 
ſheet of paper, and then à thin common „ with 

another paper over that. Tie i it faſt, in order to keep 
the paſte from dropping off; and if the. haunch be a 
large one, it will take four hours roaſting. As ſoon as 
it be done enough, take off both paper and paſt, dredge 
it well with flour, and baſte it with butter. As foon as 
it becomes of a light brown, diſh it vp with brown gra- 
. or A jelly ſauce, and ſend up-ſome i in a boat. 
4 Havncn of Morro n. 
TO dreſs a haunch of mutton veniſon faſhion, take 
a hind fat quarter of mutton, and cut the leg like A 
haunch. Lay it in a pan, with the back de of it 
don, and pour a bottle of red wine over it, in which 
let it lie twenty-four hours. Spit it, and roaſt it at a 
good quick fire, and keep baſting it all the time with 
the e li and butter. It will require an hour 
and an half roaſting; and when it is done, ſend it up 
Vith a little good gravy in one boat, and ſweet ſauce in 
another. A good fat neck of mutton done ĩ in en un- 
nur, is eſteemed SAN" eating, | 
. 1 

Cooks. who chooſe to have the ling of the pig 
_ they are to dreſs, muſt proceed thus. Stiek the pig 
"in above the breaſt-bone, and run the knife info its 
. heart ; for if the heart is not touched, it will be A long 
„while dying. As ſoon as it is dead, put it a few mi- 
© nutes in cold water, and rub it over with a little roſin, 
beat exceedingly fine, or you may make uſe of ita gun 
2 for tha rpc. Let it lie half « 4 münute in a 


pail 


IO ROASTING. 3 
- of ſealding water; then take it out, lay it una 
dlean table, and pull of albthe hairs as faſt a: x. 
ut if they do not come cleas off, put it into the ht 
water again, and when it is perfectiy clean, waſh it 8 + LL 
warm water, 5 chen in two or three — waters, in 
order that it may not taſte of the eoſin when dreſſed. 
'ake ofthe thx x» bob at the fit 5 inte, ſlit it down the 
ly, und take out all the entrails. Fut the heart, li- 
ver, lights, und pottitoes er, wath the pig 
in cold water and having perſeMy dried it with 19 79 
hang it up; When you roaſt yo 0c put in a littſe 
ſuge ſhreddvd, twWwe tea - ſpoonfuls one of black 
pepper. and a eruſt of brown bread... Having f. 
our Pigs ſew 1 it „ and lay it down te a bia clear 
uy a Pig-p ate * in the middle of it. A 
E pig is Warm, 3 piece of butter in acloth, | 
and frequently. rub the pig with it While it is rouſting z; © 
and, if it be a large one, N nl require an hour and 0 
half, When your pig becomes of a ne brown, and 


the ſteam draws to-the fire, Tub it e dry with a 


clean cloth, and then rub it with a ele cold butter, 
which will help to it. Cut off the head with 4 1.22 
ſharp knife, and take off the collar, the ears, and tbbe 
1 Split the jaw in two, and when you have 0 2 
cut the pig down the back, which muſt be done before 
you draw out the ſpit, lay the pig back to back on the 
dim, a jaw on each fide, an ear on each ſhoulder, and 

the collar at the ſhoulder. Garniſn it with a eruſt of 


2 grated, 8 our Tauss, Ae forve * = 


"Another method of roaſting a pigs, FER og Piepen *, 
ed it as above, ſpit it, and lay it to the hire. * * _* 
miſt be a very good one at each 5 3 = 1.2 
iron in the middle uf the grate. 25 | 1 
down to the fire, ſtred a little N very 2 oe he „ 
-picce of butter as big us u walnut, and 4 litele fate 1 1 
bs pper: put this into the pig, and ſew it up wong R 

ho 


n flour it all over, continue 80 de © all. he * 

out, or the-crackling will be hard. Take 4 

2 — — ave all the gravy that e it, and for -N 
this purpoſe e put a baſon or pan under in the drip 

5 . ä When * 


. „ Gas ri e 955 
ig be enduy orig the fite briſkly; take n de 
- _ cloth witha td hart ;of; beg e butter im it, 
da ruh the pig all oer, ill «the cracking he „ 
nig. ir muſt ids: takenipsd Lina in therdithy 
aud eat off the bekd-with ſharp knife, und, before 

928 you draw out the ſpit qeut the-pig in two. Out off the 
— lay one at esch end 3 divide the unter nw, 
a gd diſpoſe of them in the fame; mar ner. Put the gra- 
Nye ſaved into ſome meltec hunter, and boil them. 
Peu Mista the düſh, with the brains beuifed fue, and 
| 3 mixed ali together, 2. ſerne it um 
PAL. Ve ind-garter. 't<, 4 Pre, hamb 72 en ** . 
that ſeſbn af the year, 
af Rub Vic. + price, the hirid*q 

will be a vety good e 
and roaſt it, and it will eat l IN 2 
mint ſauee, ee eee e, 7 be 
U POOP UT AND 109,90 TIRE ES7TT 55 ns 
b "Gs nw Gaze; 1 * 
PU a large lump of Þytter into the goole, ſpit ity 
and lay it down to the fire. Singe it, dredge it with 
flour, and baſte it well with butter. Baſte it three or 
four different times with cold butter, which will make 
- the fleſh. riſe much better than if it were” ba ſted with 
e;contents of the dripping-pan. If the gooſe be a 
; | one, it muſt be kept'to the thre three quarters of 
” an hour;.and when you think it is enough, dredge it 
1 with flour, baſte at till à fine froth riſes on it, and the 
A | e be of a dice brown. Garniſſt it with a eruſt of 
Wc 3 round the es. of the diſh, Erna hr ries it 


* 
. 


Z 2 . "Ig 
RE” Take 2 nag n onions, and chop 
I aw as fine as poſſible. Mia them with a large piece 
_ of butter, two- ſpoonfuls of falt, aud one of pepper. 
Put this into the gooſe, ſpit it. and lay it Wee 
fire. Finge it, and duſt it with flour, and when it 
-thoron ly, hot; baſte it with freſh butter. A-latge. 
2 will require an hour and an half before 2 
and when it be done, dredge and baſte it, poll 
8 * e in a inte 2 2 he water? 
nn 


CARES 
ie e e 1 We | 
PLUCK your: 3 5 thaw, | 
eee 7. and-truſtthem, Put them 
daun to a god h, ſinge, duſt, and halte them with 
butter. A qurter of an hour will raaſt them z and 
when they be enough, frhh them, and lay them on 
vour diſh. Serve them vp hos, with. b en and but- * 
N on if ts bis 
* 4540 r 4 Foo WL! 1 In © N © 
HAVING cleaned and dreſl vun lenge: forels,: put 
* down:ta-2:g00d fire, ſinge, duft, and baſte hem 
well with butter. They muüft be neat an hem at be 
Are. Make your gravy of the necks and gizxards, end 
hen qu have: ſtrained it, put in a fpoonkul of brown- 
| a, Take up r ls, — ſome gray ame the 
Fudſeri hem upd 4 * N *. 
4 un le eee 
2 I messe treated in te 
ſame minder. 8 + vac bake then 
often with freſh. 3 tkgening em-at a good dif- 
nge fram thi e ad fre 0g eee 
your guav43: = ſereg o my, 


an haut 
160-ſpenafuteblemes Fu a large poonfulofearc 4 
upr and the Gwe. of Dig. x5 Gn and-puta 
Kttle af it into a diſhi ſerve Mm up With Mead ange 
in od; ag wan e ee bp alk 


_ "_ bat ine, nean beo 10s; ne gr 
Arne E N „ 10 wy yy 2 x 
80410. 4 draw, uud tan the erswe e lean! ont of RN 
ave pigeons, and waſkthemis:ſeveralwaters. When 
Yau have dried them, rell a god lumpe of bunter in 
May parſley, and ſeaſanit with — v and. ſale. 


Put e inte your pi and ſpit, duſt, and baſſe 
them. bre ene ante, tony miantes, 
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aud wk x-be.anough,:ſerve{ them. up wuh parle 


butter fer . $ound them aſparagus, 

ah he in ſeaſon TONTOICO: . bo Tre": f 5 „ RE: 
7735 YoD!th;; 1 al 1 5 

5 SKEWER + Seven F locks and te wack eck of the + 

ſkew+r_t5 the ſpi pit. and baſte them, and let 

e den minutes. > Fe ha * penny loaf i into 
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30 1 0 A s T 1 Nv G. 
erumbs, and put them with a piece of butter the re 
of: a walait, into à toſſin and having ſhaken 

them over a gentle fire- cker ane of 1 ht brown; 
lay them between the binde, =O ge eee | 
vos over them. $ 
| Doe 1 „ 0 
KILL and draw your ducks; then Send onion, 
and a few ſage leaves. Seaſon: theſe with ſalt and 

1 and put them into your ducks. Singe, duſt, 
and d baſte them with butter, and a good fire will roaſt 
them in twenty minutes; for the quicker they are 
. _ the better they will be. Befoze you take them 
up, duſt them with flour, and baſte them with butter, 

_ to give them a good frothing and a pleaſing brown. 
Tour gravy muſt be made of the- pes Pimons, ' 
an onion, a tea ſpoonful of lemon pickle, u few pepper 
L a lar orgy Wage blade ee ſpoonful of catchup, and 
the ſame Strain it, pour ĩt into your 
"Aſk, and fond. it up ab onion ſauce in * 3.8) 
880 29 vn 1 1 1 e J 3 | 
| HAVING dete your turky, nodoidiing 10 the 0 | 
paratory directions already giving for boiling it, in 1. 
14, truſs its head dewn to the legs, and make yo 
3 which muſt be thus prepared. \ Break © 
5 ---; Joaf into crumbs, ſhred a quarter of a pound of 
ef ſuet very fine, a little ſauſa ge meat; -or-veah, . 
ſcraped and pounded, and EM % our taſte 'with 
per, falt, and nutmeg." Mix up alf together light- 
„k three eggs, and ſtuF it into the craw.. Spit it, 
and lay i it down to 2 good fire, which muſt be clear 
and briſk. Singe, duſb it with flour, and baſte it ſeve- 
ral times with cold butter, which: — froth it much 
better than the het contents of the dripping- pan, and 
make the turkey more plump. When it be properly 
done, renew the frothin kin tho fame manner as before, 
and diſh it up. A e ſize. Mrkey muſt be down 
at the fire an hour and a quarter. Pour into your Yiſh 
your ſauce, ſuch as vou will: find under the chapter of 
pUees. 9 it op ig with lemon "ao . : 
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PT R OAS TIN G. 34 
i BU N CS: 
THESE. birds are Kid to be peculiar to Lincoln 
ſhire, . being very, rarely found in any other county, 
R opereſt food to give them is white bread and 94 
boiled milk, and they will be fat in about eight orf ten ' = 
days; but they muſt be fed ſeparately, they being ſo IM 
delicate à bird, that they will not both eat out of the 
ſame pot or trough. When you kill: them, ſtrip the | 
ſkin off the head and neck, wich the feathers on, and We 
then pluck and draw them. Put them at a good diſe 
tance from the fire in roaſting, and they will be done 
enough in about twelve minutes, if the fire be good. * 
When you take them up, ſlip the ſkin on again with 4 
the feathers on. Garniſh the diſh with eriſp crumbs of - 
bread round it, and ſend them up with gravy: under: 
_ them, ſuch as is directed for the pheaſant, and bree 
og ea ton hs Pn og 
CASE your rabbits, ſkewer-their heads upon their 
backs, flick their fare legs into their ribs, and ſkewer 
the hind legs double... Freak half a penny loaf into 
crumbs, a little. pasſſey, thyme, ſweet mar joram, and 3 
lemon peel. Shred all theſe fine, and ſeaſon them with _ . 2 
peppers falt, and untmeg, Mix them up into a light 
ſtuffing, with two eggs, à Httle cream, and a quarter of 
a pound of butter. Put it into their be Ilies, ſew them 
up, and dredge and baſte them well with butter. Take | 
them up when they have roafted an hour; chop the | 
. livers, and lay them in lumps round the edge of your, _ 
| diſh. Serve them vp with parſley and butter for ſauce. 
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S RaBnlirTs, dreſſed Hare Faſhion.” os: i 
LARD your rabbit with bacon, and-roaſt it inthe 
manner of a hare. If you lard it, you muſt make gra 5 
vy ſauce; but if it be not larded, white ſaue Fill de 
moſt proper. F „ 3 A ee ee 2 Wo RIES 5 | 
r AGB YI are 
HAVING 8 your hare with the head Ugg 
one ſhoulder, the fore legs ſtuck into the ribs, and the 
bind legs double, proceed to make your pudding. 
which muſt be done in this manner. Crumble a penny- 
loaf, put to it a quarter of a pound of beef marrow or 


4 ſuet ö 
— ; * » 
* ”» - = if A 
* , ey ® * 
a 5 4 


ſuet; the like quantity of age” fired the liver,. put in 
n ſprig or two of winter {avory, a little lemon peel, an 
boch © liede'chyan pepper, and half a nutmeg Lea 
ted. Mir theſ# up in -a light forcemeat, with 6 ” | 
of red wine, and two: eggs; put it into the bell 
the hare, and ſew it up. Put a quart of milk into $i 
N 5 an, and baſte your hare with it tilt a very 
Retle o milk be left. If it be u large hare, it | 
require an hour and an half doing; ah when it be 
nearly done, duft and beſte 7 n nh utter wt it de Pro- | 
5 frorhed. 5 
Wookcoet „ an $i bs ho” * 
' HAVING 297 our birds on a hetle ſpit, take a round 
of a threepenn foaf, and toaſt it brown; lay it in a 
diſh under Lo irds; and when you lay them down 
0 the bre, baſte them with a little butter, and Jet the 
rail drop on the toaſt. When they be roafted enough, 
put the toaſt in the diſh, and la the birds on it. Pour 
About a quarter of a pint of gi 1 the” diſh, and 
ſet it over a | or cha Al for three or four 
minutes, when e whole Mbe is 2 proper eondition - 
to be ſent to the table. Obſerve never io take wad 
3, thing out of a woodcock or ſhipe. es 
CCC 1 * 2 Ys. 
EELS and lampreys are * with pudding: in 


: . 2 bellies in the fame manner. Cut off their heads, 
gut them, and take out the blood from the bone a 
clean as poſſible. Make a forcemeat of ſhrimps 


Vyſters, ſmall, half a penny loaf, crambl 
The: Fw ng ſhred fine,” — Volks of two 255 
and a little falt, pepper, and nutmeg. Put this into 
the bellies of the fiſh, ſew them up, and turn them round 
on the diſh. Put flour in: butter oder them, pour a 
little water into the diſh, and bake them in a moderate 
oven. When you take them.out, take the gravy from 
under them, and fkim off the fat; ſtrain it n 
hair ſieve, and add to it a ten ſpoonful of lemon le, 
mo of browning, a large ſpoonfuf of walgnt 8 
- 2 Ig of white wine, an anchovy, ant of le- 
| Let boil tea minus, ee e * 


s : 5 + 5 * 
A e en 5 
ber ee Na . eee, 


25 Pu Lip eat 19h peas : 2 4. 


79 A * MS; 10 eg vent 'of 17575 5 of ie lb | 
| 52 0 10 event the water getting into r the þ of it, and | 
t 1 7 an of boiling water, with a falt Er 
1 "3a be 2 Targe 1515 it will take ball an hour - 
boiling: Then lay it pfory whe fry fire, and baſte it with | 
butter till it hs A 1 frot Fr with plain | 
melted Butter in a at. This is a better way t 

2Qually roaſting nook 838 * not een witk (ha 5 
e al ks VVV 
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nes t. it into an earthen pan WA ν . oni- 
ons, and a Dagele of ſweet herbs, and ſeaſod it with 

| ſpoonful of whole pepper, and a few cloves and blades 
of mace. Cover jt with, water, and babing tied the 
Lat down cloſe dug brown paper, put it into the oven 
o hake. As ſoon as it is enough, take it out and ſtaaan 
it 1 a ſie ve, and pick aut all the fat and Gnews, - - 
putting them iptg. a faucepan, with a 1 2 . M 1 


_ a piece of butter,x lled in flour:. Set the pan 0 F 
the fixe, ſhake it often, and when u is ou y bot, : 
paur it inte the diſh, and ſend. it tp table. Ox the A 
may be dane i in oY: lame manner z apd if. you: ſhoukd | 4 


ſufficient quantity: 5 bot 88705 1 but d- water' will - wi 
{poll 1 We yo o e * 5 dt ö N. 5175 j x * 7 Dt bg 5 *: + : 


5 8 ae Ness e de with. peppery 7 5 . 
c Ven, and 4 acroſs as the "oe, it. may aut > 4.5 
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A r * A | K 1 . * 
Hund ſomely. Seaſon every part of the meat with! pep — 
3 per, ſalt, and eloves z put them in an earthen pot, with 
 _ Mll.the broken bones, half a pourid of butter, ſome bay 
F- Teaves, ſome whole eee one or; two. ſhalots, and 
|” *ſomeſweetherbs. "Coverthe.top of the pan well; then 
=. put it in an oven, and let it ſtand eight, hours. Serve 
TP with ſome dried ſippets, and its own. liquor. | | 
Cr Hs AR. 
TAKE: a calfs head, and pick and waſh-if 8 
. Get an earthen diſfi large encigh to hold the 
Head, and rub the inſide of the diſh with butter. Tay 
' © _ ſome long iron ſkewers acroſs the top of the diſh, an 
be the head on them, Skewer up the meat in the- 
middle, that it may not touch the diſtrꝭ and then grate 
ſome nutmeg on every part of it, a few ſweet. berbs, 
ſhred ſmall; ſome erumhs of. bread, and a little lemon- 
peel cut fme. Then flour it all over, and having ſtuck: 
3 butter in the. eyes, and on different parts of tbe 
ead, four it again. Let it be well baked, of a fine 
BE brown. You may throw a little pepper rand ſalt over 


tit, and put inte the diſh'a piece of beef, cut. ſpall, a 
=: bundle of ſweet herbs, an {Fay a blade of mace 
= ſome whole pepper, two cloves; a. pint of water, and 


bail the brains with ſome fage. When' the. head be 
E <cnough, lay it on a. diſh; and put it before the fire to 
keep warm; then chr all together in the diſh, and boi 
Ii in a ſaucepan; then (train it off, and put it into the 
faucepan again. Put it into: a piece of butter rolled 
in fleur, the ſage and the ee chopped fine, a ſpoon- 
fol of catchup, and two ſpoonfuls of red wine. "Boil 
them together, take the brains, 1 them . well, and 
mix them with the ſauce. Pour all into the din. and 
ſend it to table. The tongue muſt be baked in the 
| head, and not cut out; 28 the. head will 205 lie in the- 
on hapdſomely . 5 
Be e « pig. 
7 EN neceſſity obliges.you to. a pig, la it in 
A 9 "Sls flour it well alf 155 75 rub the bee 
5 butter. Butter the'diſh i in which you mtend to put it, 
R and put it in the oven. Take it out as ſoon as it be 
: 3 e it over * a ON cloth, 


* 
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put it into the overt again till it be dry ; then take it 
- out, lay it in a diſh, and eut it up. Take off the fat 

from the diſh it Was baked in, and ſome good gravy 
will remain at the bottom. Add to. this a little veal _ 


' gravy, with a piece of butter rolled. in flour, and boil 
it up 2 it into the dith, with the brains and ſage in 
the belly. 1 e 


e ö e . nn; 
HAVING ſcaled, waſhed, and cleaned a brate of 
carp properly, get an earthen: pan deep enough for 
them to lie in properly; and having buttered the pan 
a little, lay in the carp. Seaſon them with a little black 
and. white pepper, mace, cloves, nutmeg, a bundle of 
ſweet herbs, an onion, and an anchovy z pour in a bot- 
tle of white wine, cover them cloſe, and put them into 
a hot oven. If they be large, they will require an hour 
baking; but if they be ſmall, a leſs ũme will do them. 
When they be enough, take them up carefully, and 
lay them in a diih. Set it over hot water to keep it 
hot, and cover it cloſe. Pour all the liquor in which 
they were baked into a ſaucepan ; let ii boil a minute 
or two, ſtrain it, and add half a pound of butter rolled 
in flour. Keep ſtirring it all the time it is boiling ; 
ſqueeze in eee ot half a lemon, and put in a | 
* quantity of ſalt, obſerving to ſkim all the fat off the” 
iquor. Pour the ſauce over the fiſh, lay the roes round _ 
them, und garniſh with lemon. 1 
| 8 | Cops 'H 8: a-ÞD. he” < 
MAKE the head very clean, and lay it in the; pan, 
which you muſt firſt rub round with butter. Put in a 
bundle of ſweet herbs, an onion, fluck witk cloves, 
three or four blades of mace, half a large ſpoonful of 
black and white pepper, a nutmeg bruilgd, a quart of 
water, a little piece of lemon peel, and a little piece of 
_ horſe radiſh. Duſt the head with flour, grate, a little 
nutmeg over it ſtick a piece of butter on various parts 
of it, and ſprinkle raſpings all over it; put it into the 
oven, and when it be enough, take it out of that diſh, 
and lay it carefully in the diſh, in which you intend to 
ſerve it up. Set the diſſi over bothing water, and co- 
ver it up cloſe, to prevent its getting cold. In the men 
5 „ ume, 


1 9 1 Y 


- 


_ ﬀ ” 


ane, as expeditiouſly as you can, pour all che liquor om 
of the diſh, ia which it was baked, into 4 ſaucepan, 
and let it boil three or four minutes; then ſtraĩn it, and 

Put to it a gill of red wine, two ſpoonfuls of catehup, 

a pint; of Ne a pint of oyſters, a ſpoonful of 
muſhroom pickle, a quarter of re of butter rolled 
in Hour, and ſtir all together till it be thick and boils; 

- then ſtrain it, and pour it into the diſh, and have ready - 
ſome toaſt, eut hos corner ways, and fried eriſp. 

Stiek pieces of the toaſt about the head and mouth, 
and lay the remainder round the head. Garniſh with 
lemon notched, ſcraped horſe-radiſh, and parſley criſp- 

dd in a plate before the fire. © 

J a hos - 

1 HAVING ſcaled, waſhed, and dried. your herrings 

properly, lay them on a board, and take alittle black 

and Jamaica pepper, a few cloves, and plenty of ſalt ; 

28 mix them together, and rub the fiſh. all over with it. 

Lay them ſtraight in à pot, cover them with allegar, 

tie a ſtrong paper over the top, and bake them in a mo- 

deͤerate oven. They may be eaten either hot or cold, 
aan they will keep two or three months, if the allegar 

ED ᷣ . ĩ ̃ ĩ 2 NE 1p 


2 f ANDES 8. M ? 3 
© TIF ſprats are properly prepared and baked, they will 
eeat well, and keep fome time. For this purpoſe, rub 
Jour ſprats with ſalt and pepper, and to every two pints 
of vinegar, put one pint of 2 We. Diffolve a penny- 
Feanbe of cochinent, lay. your fprats in a deep earthen 
"*E wal : 0 2 22 22 
duiſhi, and pour in as much vinegar, red wine, and cochi- 
E-  _- neat, as will cover them. Tie a paper over them, 
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them. 
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part of the fat. 
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till they 
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Nene Hints and Obſervations. 
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3 EFORE vou ay your meat on the 1 e by 
careful 455 our fire be very clear. gr 


Turn your. 
meat quickly while it be broiling, 


and haye 2 diſh, 


1 8 1 * 4 K 3. 
THE beſt beef ſteaks are theſe cut off a rum 
ſhould not be more than half, an inch in thickneſs. 
gridiron with beef ſuet, 1 85 10 
When the gridiron be hag 1 a 
it, and let them broil till the) 
Then turn them, and when t 
lay them on a hot diſh, with a ſſice of butter between 
each ſteak, and ſprinkle a little pepper and ſt 
Let them ſtand two or 5 minutes, and in 
poſlible, into a a 


e e 


the mean time flice a ſhalot, as thin as 
fpoonful of water. Lay your ſteaks a 
iron, and keep them RF Et 
them on your diſh, pour the water and ns W 
them, and n them up. 
Mor ron Cnors. 
TAKE a Join of mutton, and cut chops 
about half an inch thick, and cut off the ſkin, and 
"Rub your gridiron with ſuet as gl 
2s it is hot, and lay on your chops. Keep tornin Z 
them often, and take great care that the fat Which fa 
Wes ora a not make the fre 0 and ſmoke your 


e 


6. 


8 


placed on a chaffin-diſh of hot cos „ to put your meat 
in as faſt as it be ready, and carry it hot and covered to 
the table. Obſerve neyer to baſte any thing on the 

gridiron, becauſe that may be the means of nar oe 


and making it ſmokey. . 


1 


'the fire be 
ur- ſteaks on 


to look brawn. 
ſide be brown, 


ſalt over 


5 the grid- 
enough. 3 


g be 


2 
e 
e 
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1 izzards cut 


fo TT af. N 
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chops. Put them into a diſh as ſoon as you think they 
be one, and rub them with butter. Slice a ſhaloti've- 


ry thin into a ſpoonful of water, and pour it on them, 
- with a ſpoonful of muſhroom catchup, and a little ſalt. 


— Po RR Cu ODS. 


THE ſame rules we have laid down far beciling: 

- mutton, will hold good with reſpect to pork chops, 
with this difference only, that pork. requires more 

- ry, than, mutton: As- ſoon as they be enough, 
3 a 8 gravy to them, and ſtre w a little ſage, 


fine, over them, N wil give acer = 


e. flavour. 
On ick RMS. 
Hav flit your chickens. down the back, Gaſon 
them with pepper and ſal, and la y them onthe gridiron, 
over a clear fire, and at a great diſtance. Eet 118 inſide 
continue next the fife alli it be nearly half done. Then 
turn them, taking care that the f{h' ſides do not 
3 and let them broil till they are of a fine brown. 
Have.good gra vy ſauce, with ſome muſhrooms, and 
TK with lemon aud the liver broiled, and the 
ſlaſhed, and broiled, with fine. Der 7222 
Ut; or you "may uſe any other fauce you 
IGEONS: , 

WHEN you ſet about to broil pigeons, OG care 
"that your fire be clear. Take ſome parſley ſhred fine, 
a piece of butter as big as a walnut, with a little pep- 
per and ſalt, apd put it into their bellies: Tie them 
at both ends, and put them on the'gridiron: Or you 
ma ſplit and broil them, having firſt ſeaſohed them 
with pepper and falt. Serve them * with a "A 
. parſley and butter in the diſh, 

Co p- S N 3 
LAY them a few minutes in hot water ; "Dom Ahe 


the ein and black dirt, when they will look White. 
After this, put them into water, and give them a boil. 
Take them out, flour them well, pepper and ſalt them, 
Li then put them on the Oe As 1008 4s they 
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" them out, and rub them well With ſalt, and take off 


Fg 


ie e 


Ve e h, lay them on your diſh, and pour FOR 
2 tant over \them. Remember 802 they” : 
wo: be broiled whole. - ; 
' MacxEeres . 
"HAV ING cleaned your mackerel, ſplit them down 


| ft 4 > * 1 


tlie back, and ſeaſon chem with p pepper and falt, ſome 


mint, parſley, and *fenneT chopped very fine. Flour 
them, and fry them of a flac ight brown, and put 
them on a diſh and ftrainer. Let was ſauce be fennel 
and butter, and garniſh them with Ree 
If you chooſe to broil your mackerel whole, . 
them clean, cut off their heads, and pul out their roes 
at the neck end. Boil their roes in a little vater; then 
bruiſe them with a ſpoon, beat up the yolk of an egg, 
. little nutmeg, a little Temon- REL Tos fine, ſome 
thyme, ſome parſley boiled and chopped fine, a little 
falt and pepper, and a few crumbs of bread. Mix theſe 
well together, and fill the fiſh with them. Flour them 
well together, and broil them nicely. Butter, catchup, 
and walnut 1 will make a proper ſauce. | 
SAEMON I # | 
5 cor: freſR ſalmon into ack pieces, Fen 8 
flour them Md broil them. Lay them in your dith, _ 
and ſerve them up with plain melted butter 1 Mo a boat. 
3 


E * 
HAvIN G fkinned, ited; and waſhed yout 8 | 


Gy them with a cloth, and rub them with the yolk of 
ed ft Strew crumbs of bread over them, ſome 8 . . 
_ ped ſage and parſley, aid ſeaſon them with pep 
Fa t. . them well with butter, and broil them on 
2 gridiron. Your ſauce muſt be parſſey and butter. 
l EAS pitch-cocked, 

' HAVING ſkinned and cleanſed your Gels 28 before, 
2 them with pepper, ſalt, and a little dried 
Turn them backward and forward, and ſkewer 
them. Rub your gridiron with beef ſuet, and broil _ 
them til} they are L 
diſh, ſerve them up with melted vo] and lay 2-9 
uy ad the diſh, + 


p ” 
A. 5 — 
2 % 
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fine brown. Put them on vr 1 


Havpocks 


1 
* 
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Hamp oK S and WAIT 8 al 
"HAVING Lined he waſhed your. fiſh, dry them 
With a cloth, and rub a little vine ar over them, 
5 17 755 will contribute o preſerve the ſkin whole. 

1 them well With ow, and rub your: gridiron 

BY f ſuet. Let your gridiron 12 75 17 hor when 
Jon: lay your fiſh on, otherwiſe the 1 W k to it. 

urn them two or three times while they. 15 broiling, 
and when they be enough, ſerve them up with, mghed 
butter, and lay pickles round them. 

Another method is, when yo have cleaned- —4 
dried. your ſiſh as before directed, put them in à tin oven, 
and fo them before a quick fire. Take them from 
the fire as ſoon as. the ſkins begin to riſe, and, having 
besten up an egg, 1ub it 1 — them with a fea- 
ther. Sprinkle a few crumbs of bread over wa 
dredge hem jel with flour, and rub. your. Sale 
when hot, il get or butter; but it muſt be very 
hot before you lay your fiſh on. it. When you — 
turned them, rub a ittle butter gver them and keep 
turnin them, as the fire may e ll they be 
enou 5 which may be 7 75 by their browning. 


Serve them up with either ſh inp lucy, or Tie 


butter, and garniſh them 9 ls, or red cabbage 
HE AR i G S. 

ScALE, t, and eut off their heads; waſh, them 
: clean, and dry them in a cloth; flour them, pa broil 
them. Take the heads and maſh them, and il them 
_ In ſmall. beer or ale, with a litile whole pepper and an | 
on. When it has boiled a. quarter of an "an. howr, 
it off, thicken it with butter and flour, and a | 
deal of muſtard... Lay ach 1 n diſh, and pour 
nee Re e 
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DE bet alway s 0 keep your e e 
B and ſee that jt A A Fan ane When you fry 


any ſort. of fiſh, firſt dry them in elke gag. then 


flour them. Put into your fryi prop of drip- 
ping or aw 540 lard, and let be Leiben þ 
Put in your fiſh 
as it is apt to burn and, blacken ae make 
them ſoft, Whes you have fried your fiſh; lay them 
in N Fa 8 to San r 
up to n you ITY. parſle „ ſure to pie it 
— cautiouſly, ns! i, wp 45 1 85 into, cold. water, 
_ row it into a 


| let it remain too long in the pan. % TRL br an 
| BWIN 8ST E KS, 3 4 


HAVING cut your ſteaks in the 3 — 
ſor broiling, put them into a ſtew pan, N a good 
23 of butter, ſet. them auer a very low fig, and 
eep turning them till the: butter er 


Gr boner + 


ſiſtence of white gravy. . Pour it inte a baſon, 
more butter to them. When they 8e 
pour all the gravy into a haſon, and put m 
into your pan. your ſteaks dver a- briſk 
they be of a light doh and then take them gut of 


the pan. Put them into. a pewter diſh made hat, ſhee 
a ſfialot among them, and; put in ſome. af the gravy = 


that was drawn hm them. and pour it hot upon tem. 
Another method is, take qo Rn — grire 

falt them, und fry them in a little butter very quet 

and brown z then ut them into a diſh, and 

fat out of the frying- han. Take half. « 2 
Davy, half a Te ag . r 28 2 e 


ot beſore you f 
Butter is not ſa good for this purpoſe, 


e 2 ſend them 


an of boiling fat. This with make 
it very criſp, and of a fine green, enen 


. 

the - 

: z 

— het 
— 


„% „ 
Add to it a little butter rolled in flour, a little pepper | 
and ſalt, and two or three ſhalots chopped fine. Boil - 
them up in your pan for two minutes,” and pour it over 


the ſteaks, You may garniſh. with à Inule {ae 9h 
| horſe-radiſh round your diſh. 


. -Lorn or Neck of Lawn 
" HAVING cut your lamb into chops, rub both 


_ - fidesof them with a yolk of an egg, and ſprinkle ſome 


crumbs of bread over them, mixed with a little . 
thyme, marjoram, winter favory, and a dittle lemon- 
peel, all chopped very fine. ry them in butter till 
they are of a nice light brown, and garniſh with fried 


, | 
Vear Cork | 
C ur your veal into pieces about ke thicknefs of 
ee and as long as, you pleaſe. Dip them 
in the yolk of an egg, and ſtre w 4 them crumbs of 
bread, a few ſweet herbs, ſome lemon- peel, and  lit- 
te grated nutmeg, and fry them in freſh butter. While 
they are frying, make a little gra vy, and When 
_the meat be done, take it out, and lay in a diſt 
before the fire ; then ſfrake a little flour into the pan, 
and ſtir it round. Put in a little gravy, ſqueeze in a 
= lemon, and pour it over 125 deal. 1 uſe of 
mon for your garniſh.  . 8 
i Tire: > 
cur your rripe i in long pieces, Ve of ine tee 


inches: wide; put it into fome ſmall-beer batter, or 
yolkuof egg Pon „and have a large pan of good fat. Fr E 
| and ſerre it up with plain butter in a. boat. 4 

| SAUSAGES. 


it ull it be then take 1t out, and put it to 
' TAKE fix apples, and flice four of ns Wh thc: 


| 5 25 4 erown- piece; cut the other two in quarters, and 


ebe with the ſunfages till they be brown. Lay 
the ſauſages in the middſe of the ail. and the apples 
round "5. Garniſh with the quärtered apples. Sau- 
8 fried, and ſtewed cabbage, make a good diſh. 
Heat cold peaſe- pudding. in the pan, lay it in the diſh, 
and the ſauſages Pes + heap the pudding in the mid- 
dle, and lay Ke ſauſages all round up edge-ways, ex- 
eept one in he middle at length. : 


5 £ ; 5% rere 
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FRYING 1 


Po TY ons. 
eur your Mares into thin ſlices, as big as a 


crown piece, and fry them brown. Lay them in a diſn 
or plate, and pour melted butter, ſack, and N 9 over 


them. Theſe ure @ pretty: corner place. A 
80 1E 6. | 


HAVING fkinned/ your ſoles in the ſame Eno : 


you do eels, except taking off their heads, which muſt 


not be done, rub them over. with an egg, and ſtreu 
over them crumbs of bread. Fry them over a briſk fire 


in hog's Jard till they be brown. Garniſh with green 


pickies, and ſerve them up with me}ted butter. 9 5 : 


* » 
: * 


SmEL TS. 

DRA the guts out at the gilh, but leave in the 
welt or roe; dry them with a cloth, beat an eg 
n over them with a feather, and 3 crumbs 


and put in your ** when it be boiling hot. 
them a little; and fry them ũll they be of a ſine brown 


Drain them on a'diſh; or in a ſieve ; and when you diſh 


them, put a baſon, bottom up, in the middle of your 


diſh, and lay the tails of your fiſh on it. Fry æ hand? 
eee A , ee ene in pg peed 


ol this e 258 . * 3 
75 obern a 
WHEN vou intend to fry. — Ko an 


lade of mace,” pounded, a ſpoonful of flour, 


| cods and calves heads. 
; "om awe 0 


8 c ALE | Aer carp, hou d clean,” 5 


lay them in a eloth to dry, flour them and fry them ot 
3 fine light brown. Take ſome cruſts, cut three- corner 


ways, and fry them and the rocs. When your fiſh be 


done, lay. chem on a coarſe eloth to drain, and prepare 
anchovy du with the juice of lemon. Lay your 
vid lemon © -diſh, che roes on each 3 ny he er 
wit woe _ d the Tue _ | 


7 
N 
* 4 
a * 3 
a V. 


bread 
over them. Fry them with hog's lard or beef ſuet, 
Shake 


and chooſe thoſe of the larger 7 luck Take the yolks 
2 eggs, and beat themy put to them a little nut- 


1 5 ſalt ; dip your o e therein, and fry them 
in legs lard till they be of a light-brown. They are 
a proper garniffi for moſt made 1 a well mr | 


Fane, 


ns == N _ 


- 
. 
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kE _ <--CLEAN. your fiſh; fie them aleng the backs and 
Aich the point of your knife axiſe:the [fleſh from the 
bdane. Cut che in acruſs at the head and tal, cap 


7 
» 
* 


it off, and take aut the bone. Take another Tench, 


and mince the fleſh ſmall with muſhrooms, cives, and 


Parſſey. Seaſon them with ſalt, pepper, beaten mace, 
' nutmeg, and a fe ſavory) bers, mioced ſwall. Mir 
i ---_ - -theſe:well together; pound them in + Mortar, with 
E-- _ erunibs of bread, (in quantity abaut the fire ef two 
1 2580 ſoaked in erłam, the yolks of three or ſour egg. 
and a piece of butter. | When: theſe; have been well 
poounded, ſtuff your fiſh wür it. Put elarified butter 
= into a pan; ſet ĩt over the fires. and when it hi bot, 


| . flour your fiſh, and e ee 2 Lynne. 
Hang lated them mil then ba hrs, them up, 
audi lay chem in a cloth before: the fire to keep 


N 1 _ ies penal tlie fat ove of the pan, put in a 


der of >: pound af butter, and Waben ff | 
the pan. Keep it ſtirring withog:ſpoas till, be butter 
du s little benmn, and wen pan in half 4 pins of white 
whine: Sti them togethar, and pow an half n pink of 

handle. of 


*s AE 


bailing wates, au anion: ſtuck: with cloves; 4 

; ſweet: herbs, and two blades of mace. Coter thete 

& _  eloſe, and let them ſtew n+ wa as you can for a 
3 ye, & 2 fuanter of ain hour then ſpan; 4 the Hquor, und put 
wdwiato the pan again, adding we ſpaatfuls of cetebup, 
nu ounce of truffles or .morels, | bailed tender in half 
a2 pint of water, 4 fem muſhrooms © and balk. 
pin of oyſters; clean waſhed in their own in 
5 When you ſnd your ſauce is properly heated, 18 
very good, put - yeus teneh inte the pan, and wake 


- 
LS 


„ - them quite hot; chen take them ont, lay them inte the 


naiſhed with temon; (C be dreſſad if th 
| am. be the 
Wi Corp may be. dreſſad i 
manner. as may in the: manner above.def- 
2 # 7 A > x*%. F 4 4 * > ; y 7 . 
eribed for carp. TT O STU OR SD ITS $6.5 $644 + 
Fa - Sf 
7 . - <4 : E . 8. k F712 © + foe 8 
Vs it 1 * 5 EE Bait OE ETE DIE 35998. 
4 N 
* 


x 


nta | . 

= - MAKE ydur gels very elena, cut them into pieces, 
x and DAVOS ſeaſoned them with eee ſale, flour 
mem, and ſry them. Lat your ſau 


Ann them properly before you lay them in the diſh, 


. p "2574 . 3 
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n od repel * 
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ſome flaur into 


diſh, and pour your ſauce aver them. Serve them up 


and fry them... re de plain melted | 
butter, with th: juice of .letnas. ;- but be careful t 


- 
PTS © "a 
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 LaMuenReEvYS 
' BLEED 3 and fave, the blood; waſh Gew! in 
hot water io take off the flitne; and eut them in pieces. 
When they, be nearly fried enough, pour out the fat, 
put in a Jirtle weite wine, und give the par” a ſhake 
round. Seaſon with 
ers, 4 good piece 
lood.; „hahe the pan eſten, and cover it cloſe. 
them dut as ſoon as they be enough, ſtraia the 


en Hi a quick boil. | Then : {quecze-/in-a-lemaan, 


AER N the fiſh. | Garniſh with lemon. 77 Wo 
tx bd; 9 Hz zz 168 + $634 
"mo NG fel ed, ae ee, and = pc rings 
| riy, them ſeparat y on 4 rd | 
age rs fire two or three minutes before they be 
wamedy which will prevent their ſticking to the pany 
Dredge your fſh with flour ; and when your butter ails 
pan, put in your fiſh, a few at a time, agg fry 

them over a briſk fire. A3 don ag they are ſuſſ 
fred, ſet their tails up one againſt another in 1 
dle of cke din, and fry a large I afleyes 

take it out before it loſes its . lay t . 
and ſerve them up with parſley Tauce in a bout; Tome 
fry opions, lay them ond: the.dith, and make onion 
ſauce 3 and others cut off the heads of the herrings af- 
ter they cine, chop them, and put them intd a 
-with ale, pepper, ſalt, and an 2 

they thicken it wiah flour and butter, ſtrain it, and 
it into a fauce>boat; © You as A aſe either of vas 

= * . K. N SWF 7! J A „„ 
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epper, ſweet herbs, a few ca- 
butter rolled in flour, and the | 
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Ne = 
n= ſtew a rump of beef . os — 
firſt half roaſt it, and then put it into large ſauce 
_ pan, with two quarts of water, one of red Wine, two 
or three blades of mace, a ſhalot, two ſ Is of wal - 
nut catchup, one o lemon pickle,” two of browning, 
and a little chyan pepper and ſalt. Let theſe ſtew 
over a gentle e for two hours, cloſely covered; then 
t take out your beef, and lay it on a deep diſh, ſxim off 
ttztce fat, and ſtrain the gravy. Put into it an ounce of 
_— _ morels, half a pin of muſhrooms; and thicken your gra- 
ÞB vy, and povrir over your beef. Garniſn wich _ 
1 radu, and lay forcemeat balls round it. 
E- "Pa: BE nr gs en e 7 IO 
F . _ HAVING {procured romp ſteaks for his pu W 
"i py pper and falt them, and lay them in a ewpan. 
2 Pour in half a pint of water, a blade or two of mace, 
tto or three © oves,” an anchoyy, 'a ſmall bundle of 
= Tweet herbs, a of hutter rolled in flour, a glaſs of 
white wine, ar an onion. Cover them cloſe, and Jet 
them ftewſoftly till they are tender; then take out the 
© Reaks, flour chen, fry them in freſh butter, and pi 
* | off all the fat. Then ſtrain the ſauce they were ſtew- 
ee in, and pour it into the pan. and toſs it all up te 
ther till the ſauce be quite hot and thick; and, if Jou 
. Chooſe to enrich it, you may add a ge of a pint of 
oyſters. Lay your ſteaks into the diſh, pour the ſauce 
$ . over them, an garniſh with ſome kind e | ng 126 
NS. Morro . : 
* "WHEN you intend to haſh your mutton, you muſt 
cut it in ſlices, and put a pint of gravy or broth into 
WEE $2 rofling-pan, with = ono ul of muſhroom catchup, 
And one of browning. Add to it a ſſiced onion, and a 
1 ile epper and ſalt. Put it over the fire, and thicken 
3 butter ang flour. A it boils, pat in your 
3 ; 3 


1 180 + 3s a 


3 


tb. 


Another method to haſh mutton is, cut it as Fe" ny as. 
you can, ſtrew A little flour over it; have ready dive 
gras i in which have been boiled ſweet. backs, with 
ome onions, pper, and ſalt. Put in your. meat, and 
with it a ſmall piece of butter rolled in flour, a little 
ſalt, a ſnalot cut fine, and a few. capers alſo cut fine. 
Tu all together for a minute or two, and have _ 
ſome bread toafted, and cut into thin ſippets. . 


them round the diſh, pour in your haſh, and ga 
with FOI and horſe-radiſh. To toaſt 10 9 | 


may be conſidered as an improvement. | 


- 


LAN 3's Hz ad. 1 
IN order to ſtew a lamb's head, waſh it and 


breaking the meat. Then take out the eyes. Take 
two pounds of veal and two pounds of beef ſuet, a very. 
little thyme, a good piece of lemon 
nutmeg grated, and two anchowies. neg. chopped 

all theſe well together, grate two ſtale rolls, and mix 
all with the yolks of four Gf Fave enough of this 
meat to make about twenty balls. Take halt a piat of _. 
freſh muſhrooms, clean peeled and waſhed, the yolks. 


of ſix eggs. chopp ed, half a. of oyſters'clean waſh- ENS, 
= HR theſe; together - but | 6: 
ſters, and put to them two eee af: 4 


75 or piekled 3 ; 
it ftew your 
7 with a blade or two of mace. Tie the 
h a eee cover it cloſe, and let it ſtew; 
hours. While this 22 beat up the brains 


ſome lemon- peel cut fine, a little on e half. 


a nutme grated, and the yolk of an e 
brains in hetle cakes, in boiling dri Rb 1 5 = ; 
balls, and keep them both hot. abr Balf a an ounce 


of truffles and morels, and ſtrain 22 gravy the head. | 

was ſtewed 1 in. Put to it che tiufflcs and 3 

a few muſhrooms, and boil all together then put; in 
the reſt of the brains that are not fried, and ſtew 8 
together for a minute KF two. | 


* 
2 
EF 
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muta 3 keep ſhaking i it ill it de perſeeij ho and 
then ſerve it up in a ſoup · di 


ick it 
very elean. Lay it in water for an hour, take out 
the brains, and with a Tharp, knife carefully extract 
the bones and the tongue; but be careful to avoid 


n 


Tourtbe over the Bonde. 


5 ; „ 
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lay the fried braing and balls round it; and bee with 


= et „ eee 5 f 

+ RT K 0 * e ping ' By 3 
| begin your w, e the 
be Ca be very clean, and lay at the bottom 
dd it four:cleun wooden u ee - Waſh and clean the 
Knuckle vardfully, and Tay it in the pot, with two or 
three blades of mace, 4 nietle whole Pepper, x a little 
: Pides of e, a mall nion, a cruſt of bread, and two 
Z ef water. Having covered it down cloſe; make 
 _ irboihandtectt only fimmer ' for two, hours. When 
t. | TR'becnouyh, take it up, yt in 4 diſh, 12 5 1955 the 


22 broth on ut. 
3 _ Carts 1 E xD. 
4 ; T0 buſh a calf's head properly requires forte rare, 
ade fre fiſt re walk i exceedingly clean. Boll it 
fifteen minutes, and wett i it be cold, cut the meat into 
thin broad Mees, and put it into a toſſing· pan, with two 
quarts of gravy. When it has ſtewed three quarters 
| of * hour, put to it a ee a little mace beaten, 
and a proper quantit of chyan pepper, of Which your 
maſte muſt be the judge; alſo 4 ſpoonfuls of n 
pickle, che ſame quantity of walnut catchup, half an 
bounce of truffles and morels, a ſlice or two of lemon, 
a #hbundle ef ſweet herbs, end à glaſs of white wine. 
bs: Mix a quarter of a pound of — 5 with ſome flour, 
-- and put it in a few minutes before the head be enough. 
Put the brains into hot water, and beat them fine in a 
baſon; then add to them two eggs, a fpoonful of flour, 
a piece of lemon-peel- cut fine, and 4 little parſley, 
thyme, and fage, chopped fmall. E them 1 well 
together, and ſtre in a lite pepper and ſalt; then 
drop them in little cakeʒ into a 8 I of Linger lard ; 
fry them to @ light brown, and lay them on a ſieve to 
drain. Take your hath out of the. pan with a fiſh lice, 
and lay it on your diſh: Strain your gravy oper it, 
and lay upon . a few muſhrooms, forcemeat balls, the 
—— of * 85 Pu coin 3 brain cakes. 
Femon and pickles our 
Another — of baſking 5 bead is as fol- 
| lows: When you have boiled it almoſt enough, —_ 


4 84 


/ 


the fleſh and eyes nieely from the bones. Lay the ,t 

in a little deep diſh before a good fire, and be carzſul 

that no-aſhes fall into it. Then hack it croſ and er 
nutmeg all over it. Take 


. a * ; 


| NA 442 N i? 11 1 1 8. | FRE oe” 
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the beſt half of che head, and with a ſharp knife, take 


with a kojfe, and'grate fame nu 
the yolks of two eggs, a little ſalt and pepper a few 


_ ſweet herbs, ſome grumbs:ot bread, and a little lemon- 


in, with x little piece of butter rolled in flour; when it 


peel chopped very fine. Baſte the head twice with 
P nee . all parts of tke 


butter, and keep th. all part 5 
head may be equaliy:brown. - Cutithe other half of the 
head and tongue into thin bits, and - ſet on a ſauespan, 
with a pint of drawing gravy, a little bundle of ſweet 


herbs, an onion, a little pepper and falr, two ſhalots, N 


and a glaſs of white mine. Having boiled theſe toge- 
ther a few minutes, ſtrain them throu 

put them into a dlean ffewpan withthe 
put the meat in, flaur:it, | and add a fow nnſhroom, a 


ſpoonful of pickle,;two ſpoonfuls of eatehvp, and a fre 


; rules and morels. ving iftirred alt theſe together 
for aifew minutes, beat up half the brains, and put them 


muſt be again ſtirred. Take the! other half of the 
brains, and beat them up with a linle lemon peel cut 
fine, q little grated nutmeg, a little beaten made, ſome 
thyme ſhred ſmall, a little parſley, the yolk of an egg; 


and having ſome good dri pping boiling in a ſtewpan, 


fry the brains in little cakes, aboutitheize of a crown 


piece. Dip about twenty oyſters in the ' yolks of Egr3, 


and fry them; toaſt a few ſſices of bacon, and fry Tor . 
forcemeat balls. Heat a'pewter'diſh"over a few clear 


coals, or a china one over a pan of hot water; and pour 


your haſh into it then lay in ĩt the toaſted head; ſcat- 
ter the forcemeat balls over the haſh, and garniſh with 


the fried oyſters, the fried brains, and ſome lemon. 


Throw the reſt 
the diſh. © ee 
If you wiſh to haſh a calt's head 20ite, proced thus: 


Take half a pint of gravy, a gill of white wine, a little 


beaten mace, a little nutmeg, and a little falt. Throw 


aragus 


fut parboiled 3A few * bottomns, and aſp 


gh a fieve; and 
ſh. Before vou 


over the haſh, and lay the bacon round | 


into your haſh a few muſhrooms, truffles, and morels, | 


tops, 


- — 
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3 2 (if they be in ſeaſot) a large piece of butter rolled. 
in flour, the Fire of two eggs, half a ping of cream, 

| and. a ſpoonful of muſhroom catchup. Stir thefe- all 

together Fell; it become of a tolerable thickneſs, and pour 

it into the diſh... Lay the other half of the head, as 


: above mentioned, in Ars middle, and e in the 


preceding eic. n 
18 Has n E D Vn 105. 
CUT. your veal into round thin ſlices, of 5 freer 
2 half-erown, and put them into à ſauce pan, with a 
little gravy... Put to it ſome lemon: peel cut exceeding- 
Iy fine, and a tea-ſpoonful of lemon pickle. Put it on 
the fire; and thicken 1 it with butter and flour. Put in 
your veal as ſoon as it boils, and juſt before you viſh-it 
A a {poouful of cream, and we ſi 4 en the 


« N; 


£7? 


e n EL 

© HAVING out your veal into ſlices, and hank jos 
00 pieces, (but do not chop ii) put it into a ſauee- 
pan, with two or three ſpoonſuls of gravy, a little pep- 
r and ſalt, a ſlice of lemon, a good piece of butter 
rolled in flour, a tea-ſpoonful of lemon pic kle, and a 


large ſpoonful of cream, Keep ſhaking it over the fire 
lis hols; but it muſt not boil above a minute, as ; 
5 pen ek it will make the Wor: hard. Serve it Ry with 
| No round the diſh, oY . 


Ox PAIL ATA oth | 
STEW. chem rill they de tender, WENT 00 be 
done by putting them into cold water, and letting them 
ſtew ſoftly over a gentle fire, till they be as tender as 
you with. Then take off the two ſkins, cut them' in 
pieces, and put tbem into either your made diſh or ſoup, 
with cock's eombs and artichoke bottoms cut ſmall. Gar- 
nith your diſhes with lemon, eee ſkewed and 
cut into little piece. 
| Veni so u. 
WH E N you haſh veniſon, cut it in thin 8 and 
put it, with a large glaſs of red wine, into a toſſing- 
pan, with a ſpoonful of muſhroom catchup, the ſame of 
„ an onion ſtuck with cloves, and half an an- 
chovy en mo As ian as It 9 put in your 
| 2 veniſon, 


41 
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veniſon, and let it boil three or four minutes. Pour i 
into a loup: diſm, and garniſh with fed cabbaye, ot cur- 
nen F Ok hid on 
WIEN you ſtew a turkey or a fowl, put four clean - 
ſkewers. at the, bottom, and lay your turkey;or fowl  _ "i 
thereon... Put in a quar; of gravy, a bunch of celery 
cut ſmall and waſhed very clean, and two or three 
blades of mace. -. Let it ſtew-gently- ull there remain 
only enough for ſauce, and then add a large piece of 
butter, rolled in flour, two ſpoonfuls of red wine, the 
ſame quaniity” of catchup, and a, ſufficient quantity o 
pepper and ſalt to ſeaſon it. Lay your turkey or fowl in 
the diſh, pour the ſauce over it, and ſend it to table. 


/ 


i Tonk E Y fewed brown. | - 
BONE your turkey, and fill it with forgemeat, made 
in the following manner. Take the fleth of a fowl, 3 
half 4 pound of veal, the-fleſh of two pigeons, and a | 
pickled or dried tongue peeled, Chop theſe all toge- | 
ther, and beat them in a mortar, with the marrow of a 
beef bone, or a pound of the fat from a loin, of veal. 
Seaſon it with a little pepper and falt, two or three 
blades of mace, as many cloves, and half a nutmeg dri- 
ed at a great diſtance from the fire, and pounded. , Mix 
all theſe" well together, and fill your turkey with it. 
Then put it into a little pot that will juſt hold jt, hav- 
ing firſt laid four or five ſkewers at the bottom of the 
pot, to pre vent the tw key ſtic king to it. Put in a quart 2 
of good beef. and yeal gravy, in which ſweet herbs and "4 
ſpice have been boiled, and cover it eloſe. When it 2 
has ſtewed half an hour, put in a. glaſs of white wine, 
a-ſpoonful of catchvp, a large ſpoonful of pickled muſh- 
rooms, and a few. freſh ones if the be ui ſeaſon, 
and a few truffles and more's, ny a ſmall piece 
of butter rolled in flour. Cover it cloſe, and let it ſtew 
half an hour longer. Get litile French rolls ready fri- 
ed, and get ſome oyſters, and ſtrain the liquor from | 
them. Then put the oyſters. and liquor into a fauce-. | 
pan, with a blade of mace, a. little white wine, and a 2 
piece of butter rolled in flour. Let them ſtew till it 
be thick, and then fill the loaves. Lay the turkey in 
the diſh, and pour the ſauce over it. If there be any 
D 2 'T 9 fat 


. 
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fat on the gravy, take it off, and lay the Joaves 10 each 


fide of the Mikey ; but if you have nd loaves, pe 


niſh with lemon, and make uſe of oyſters dipped i in 


ter and fried. 
Servi Cutcxans | 
TAK E 'two fine thickens, and half boil them: 
Then' take them up in a pewter "difh, and cut them vp, 
feparating Every joint one from the other, and taking 
out the breaſt bones. If the fowls do not produce li- 
nor füffeient, add a few ſpoonfuls of US water in 


which they were boiled, a on in a blade of mace, 


and a little ſalt. Cover it cloſe with another diſh, and 
ſet it over a ſtove or chafing-difti of, coals. - Let-it ftew 


ill the chickens be enough, and chen TR * hot to 
the table. 2 


Gers G15 178, Bay 
Cr the neck in four pieces, and 5. pinions in 


8 two, and clean well, and flice the Lizard. - Let them 


& 


the entrails worked ver fy fine with the back of 
u 


* few in two quarts of water, or mutton broth, with a 
bundle of ſweet herbs, a few pepper coras, three or 


four cloves, an anchoyy, an onion, and a ſpoonful of 
catchup. When the giblets feel tender, put in a 


| 1 onful of cream, chicken it with flour and butter, lay 


ippets rouhd a it, 2 ſerve it up in a ſoup-diſn. 
Punx ASA Ts. 

STEW your ph heaſants'i in veal gravy, and let it ftew 

till there be juſt enough liquor left or ſauce. Then 

ſkim it, and put in bel bottoms parboiled, ſome 


cheſtnuts roaſted and blanched, a little beaten mace, 
and pepper and ſalt enough to ſeaſon i it, with a glaſs of 


wine. Thicken it with a piece of butter rolled in flour, 
if it be not already thick enough. 'Squeeze in a little 
lemon; then pour the ſauce over the pheaſant, and put 
| ſome force-inear balls into the diſh. A good fow], 


truſſed with the head on, like a pheaſant, will eat 


equally as good. 
Woopcocks Anil PATREDGES:. 
YOUR woodcock muſt be cut up as for eating, and 
« Hoon. 
Mix with them a ſpoonful of red wine, the ſame quanti- 
ty of water, and half a as of allegar ; cut an oni- 
; . on 


560 


S8rEWS a HASHES oy 


n into flices, and pull it into rin roll a 75 7 
hong in flour, put all into your toſſi aer | 
over the fire a it boils, then put in your bird, deute ts 
it be thoroughly hot, tay it in 54 * Ny + ſippeis 
round, Rrain the ſauce oyer Kr $8 d Jay on the onons 
in rings. A partridge is drefled in the ſame manner. 

WII D Duc 5s, Aged. 

- HAVING: cut up your duck as for eating, put it in 
a toſſing-pan, with a ſpoonful of # gpod gra e ſame 
of red wine, and an onion ficed e gen thin. 
When it has boiled two or threg minutes, lay t he duck, 

% the diſh, and pour the gravy aver ng. Yo 
a tea-ſpoonful of .cap > 5 or 2 little — 4 
bot remember Ty Be gravy. 7 myſt yube thickend. 

A.R E 

1 baſh Fg al Foo T7 cut it in ſmall pieces, 2 
if you have. any of the pudding left, rub it "Call, an 
ut to it a gill of red wine, the lame quantity of waer, 

Leak an anchovy chopped 4 fine, an onian ſtueł with fon | 

We & mover; hf of butter rolled +. 
155 aki theſe a TL er Qver a 7 
Jed are is tharough ne ; fqriit. is a. ad culo 8 

Lany kind of haſh bell longer, as h — 3 
eil your haye to table in a deeg nk ; 11 J! 
end 1 IDs -Qut 0, * * Rippers rovnd the | 


— 


— 


u g 6 * 5 | 2 
at „e into b te 5 Fer ys lard 79 
here ang there with little lips ot bacon... Scaſon them 
with a little Nee Bade aud pe and put them into an 
2 jug, wit lade or two — mace, an onion 
ck with cloyes, and a bundle of ſweet herbs. Co- 1 
ver the jug cloſe, that nothing may get in, ſet itin a t 
Sj boiling water, and three hopre 5 do it. Then turn 7 
out into the diſh, take out the onion and ſweet herbs, 
pe end it hot to table. As to che larding, you my 
omit. it, if you pleaſe. . | 
Screw bas an 3 5 
PU” 2 quart of green peas, two large. cabbage-- 
[pes cut {mall aer6hs, and waſhed very clean; into 
pan, with: . oß gravy, and ay ons till 
5 *. 


FI 
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they be tender. Put in ſome butter rolled in flour, and 
_ ſeaſon with pepper and falt. As ſoon as they be of a 
proper thicknels, diſh them up. Some chop them fine, 
and ftew them with two or three raſhers of lean ham; 
while others like them thickened” with the yolks of 

„%K LANES xe; 5 
© I'N:order to ftew cucumbers, proceed in the fol- 
lowing manner. Having pared twelve, ſlice them as 


d hick as a half- crown, and lay them in a coarſe cloth to 


drain. As ſoon as they be dry, flour them, and fry 
them in freſh butter till they be brown. Then take 
them out with an egg · ſlice, and lay them on a plate be- 
ſore the fire. Take a whole cucumber, ' cut a long 
7 out of the fide, and ſcoop out all the pulp. 
ave ready ſome fried onions, peeled and fliced, and 
fried brown with the ' fliced cucumber, Then fill the 
Whole cucumber with the fried onions, aud ſeafon with 
pepper (and falt; then put on the piece that was cut 


& * * "our, and nie it round with packtbread. Flour it, and 


fry it brown; then take it ont of the pan, and keep it 


but. Keep the pan on the fire, and while you are 


> e Fry z little flour with one, hand, keep ſtirring it 
Vith the other. When it be thick, put in two or three 

-  Tpoonfuls of water, half a'pint of white or red wine, 

and two ſponfuls of catchup. Stir them together, and 
add three blades of mace, four cloves, half a nutmeg, 
And a little pepper and ſalt, all beat fine together. 
Stirit" into the ſaucepan, and then throw in your cu- 
cumbers. Gre them a toſs or two, then lay the whole 
cucumber in the middle, having firſt untied it, the reſt 
round it, and pour the ſauce all over. Garniſh'the dith 
with fried onions, and ſend it to table, ' 
12 5 2 n P E A R 8. al s heels 
„ PANE fix pears, and either quarter them, or ſtew 
them Whole. Lay them in a deep earthen pan, with 
a few cloves, a piece of lemon- peel, a gill of red wine, 
and a quarter of a pound of fine ſugar. H the pears be 
Very large, they will require half a pound of ſugar, 


Y "4 
* 


and half a pint of red wine. Cover them cloſe Witn 


brown paper, and ſtewy them in the oven till they be 


4 7 
8 14 


— 
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enough. They may he ſerved up hot or cold, and 
they make a pretty diſh with one whole, the reſt cut in 


quarters, and the gorestabhen ut. 
[ e D400. 5. ,,, 133 
CUT them about ſix inches long, ſtring them, and 
ſtew them ill they be tender, Then take them' gut, 
flour them, and fry them in- butter till they be brown. 
Send them up, with _— butter. ĩn a cup, Or you« 
may tie them up in bun les; and boil them like aſpa- 


ragus. Put a toaſt under. them, and pour ſitile melted-. '2 
buttet ayer them WU 
We 2 M vs s EN L. $4.4. 9 en £2 9 9 * 
HAVING waſhed 1 very clean ſrom the 1 
ſand in two or three. waters, put them ĩato a ei 4 
and cover them cloſe... E*t them ſtew till the ſhells be "3 
opened, and then take them out one by one, and pick Wy 
them out of the ſhells... Be ſure to .look- under, the 
tongue to fee if there be a crab, and if you finfl one, 
throw away that muſſel. Having picked them all clean, 5 
put them. into a ſaucepan, and to a quart of muſſels MN 
put half a pint of the liquor ſtrained througb a ſieves : 
add a few. blades of mace, a ſmall piece of butter rolled: :. 
in flour, and let them ſtew. Lay ſome toaſted breed. 
round the diſh, and pour in the muſſelss. b 
„ . EE gr 
CARP and tench may be ſtewed in the following, 
manner, and are a top A for.» grand entertainment. 
Gut and ſcale your carp or tench, and having dredged* *' _ 
them with flour, fry them in dripping or good ſuet. 
till they be brown. Put them into a | Bag with a 
quart of water, the like quantity of red wine, „ 11 


* 


1 . 


ſpoonty] of lemon pickle, the ſame of 2 „and, . A 
the like of walnut catchup ; add a little pay 2. 4 
powder, a proper quantity of chyan peppr, 2 large -- . 
onion ſtuck. with cloves, and a; ſtick of horſe-radiſh. '. 
Cover your pan cloſe, that none of the ſteam; maꝝ e. 
cape, and let them ftew; gently. over a ſtove. bre, R 
the gravy be reduced to barely the quantity ſufficient ts, 

E . 6. "4 I. 8 SES Ro 
cover them in the diſh.: Then take them Out, . 


- . 5 
them on the diſh you intend. to ſerve them up in. . 1 

the gravy on the fire; and having thigkened it wich a 
=: J 


* 


— 


in their mouths. 
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large piece of butter, and ſome four, boil it a little, 
d ſtraim ĩt over your fiſt. ' Fou may garniſh them 
with pickled muſhrooms and ſcraped Pore adi. | 
with a ſprig of myrtle, o A bun of pickled barberrries 
CC A r, frwed aufe. 
HAVING ſealed, gutted, and waſhed your carp, 
hem inte a ſtew- pan, with two quarts of water, 
a pint of white wine, a little pepper, ſalt, and 
whole mace, a bunch of ſweet herbs, two onions, and 


a2 ſtiek of horſe-radiſh. Cover the pan clofe, and let 


it ſtand an hour and a half over a ſtove. Put a gill of 


White wine into a ſaucepan, with an onion, two an- 


chovies chopped fine, à quarter of a pound of butter 
rolle d in flour, à little lemon- peel, a hitte good cream, 
and about a gil of the liquor in which the carp were 


| iewed. Having boiled them a few minutes, add the 


yolks of two eggs, mixed with a little cream, and 


when it boils, ſqueeze in the juice of half a lemon. 


Four this het upon the 8h, and ferve them up. 
HAVING Mues n ed your Fi . 
a N fleinned: t our lampreys, ſea- 
ſon them well witk ſalt, pepper, 4 ltd n 
ſhred fine, mace, cloves, and nutmeg. Cut fome thin 


' Cices of butter into the bottom of your ſaucepan, and 


having rolled your fiſh round a ſkewer, put them into 


the pan, with half a pint of good gravy, a gill of white 
wine and cyder, the ſame of 


clarer, a bundle of mar- 
joram, winter favory, and thyme, and an anion ſliced. 
Stew them-over a flow fire, and keep the lampreys 
turning till they be quite tender; then take them out 
and pat in an e ee the ſauce with the 
yolk of an egg, or a little butter rolled in flour, and 
having poured it over the fh, fend them up to table. 
Eels may be ſtewed inthe ſame manne. 
Ws FL oOUNDE 1 70 FL AIcE, ad Sorts. 

- THESE three different ſpecies of fiſh may be ſtewed 
in one and the ſame manner. Half fry them in butter 
eift they be of a fine brown; then take them up, put 


10 Your butter a _ of water, two arichovies, and an 
; Oulon ſliced, and boil them ſlowly a quarter of an hour. 


Then 


— 


— 


— 
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Then put your fiſh. in again, with a herring, g. and ſt 
them gently twenty minutes. Then take out the fiſſi 
and thicken the ſauee with butter and flour; en- 
pes given s 4 boil, ſtrain it through 4 hair fieve 
ovet the hh, and ſerve them up, with Oo roger 
or ſhrimp fauce in à bout. | | 
 STrwezD Orr 
OPEN your oyſters, and put their lade ie n 
toſſing- pan, with a little beten mate, and thicken it 
with flour and butter: Hoi them three or four minutes; 
and having toaſted a flice of bread, cut it into three- 
cornered pieces, and lay them round the. diſh. Pat . 
into the pan a ſpoonful of good cream; hen put in your 
oyſters, and ſhake them round. Obſerve not to let the 
oyſters boil, as that will make them hard; and ſpoil 
their appearance. Pour them into a deep þ plate, or 
ſoup and ferve them up. Cockles, and indeed 
"OR all fell fin, may be ſtewed in the ſame manner. 
800 L LOUT ED OrsTu Ks | 
HAVING: opened your oyſters into a baſon, and | 
waſhed them ont of their. ownr liquor, put ſome into 
your ſeolloped-ſhells, and ſtrew over them à few 
crumbs of bread. Lay a flice of butter on them, then 
more oyſters, bread, me butter ſueceſſively, til} your 
hell be as full as yon intend it. Put them into a 
Dutch oven to brown; and ferve et op in the Hells 
in which they neg e 5. 
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| By oO | | 
Pars a 5 piece of a flank of * wiede 
fat at the top, of any piece that is fat at the to top, 

and has no bones in it, even the rump will anſwer 
purpoſe. Strip the bane very nicely, flour the meat 
well, and fry x brown in à large ſtew pan, with a little 
dumery then cover it "I? ONE "OO made < 
3 2 8 


* 
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* following manner: Lake about a pound of caarſe 
beef, a little piece of veal cut ſmall, a bundle of ſweets 
+ herbs; an onion, ſome whole black and white pepper, 
two or three large blades of mace, four or five cloves, 
a piece of,carrot,- a little piece of bacon ſteeped a ſhort 

time in vinegar, and a cruſt of | bread toaſted brown. 

Put to this a quart of wine, and let it boil till it be 
half waſted; In the mean time, pour a quart of boit- 
ing water into the ſtewpan, xover it cloſe; and let it 
ſtew gently. Strain the gravy as ſoon as it be done, 

and pour it into the pan in which the beef is. Take 

an ounce of truffles and morels cut ſmall, ſome freſh 

or dried muſhrooms alſo cut ſmall, and two ſpoonfuls 
of catchup. Cover it eloſe, and let it ſtew till the 
ſauce be rich and thick. Then have ready ſome arti- 
+, Choke bohoms quartered, and à few pickled mufſi- 
| rooms. Give the whole a boit or two, and hen your 
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meat be tenden and your ſauce rich, lay the meat into 
a diſh, and pour the ſauce over it. If you pleafe, you. 
may add a ſweetbread cut in ſix pieces, a palate ſtew- 
3 ed tender, and eut into little pieces, ſome cockſeombs, 
and a few forcemeat balls, Though theſe will be great 
3 additions, yet it will do very well without them. 
5 Some people, for variety ſake, when the beef be ready, 
aan the gravy put to it, add ab bunch of- celery 
Ces ſmalf- and waſhed cleay; 1wo.ipoonfuls- of eatch- 
up, and a glaſs of red wine; but omit all: the other 
| . —— n Ox P aEATES © 2 8 
CLEAN them well, and bail them very tender; 
eut ſome of them in ſquare, and ſome in long pieces, 
1 and then proceed as follows to make a rich cooley. 
Put a piece of butter in your ſtewpan, and melt it ; 
put to it a large ſpoonful of flour, and ſtir it well till it 
Tan be ſmooth ; then put to it a quart of good I gravy three 
” 4 -_ +Thalots chopped, and a gill of Liſbon ;/ add alſo ſome 
len ham eut-very fine, and half a lemon. Hayvin 
miled them twenty minutes, ſtrain the liquor throu 
A ſieeve. and put it and the palates into your pan, with 


ſiome forcemeat balls, truffles and morels | 2 pang % or 
Ganley . 


* 


eggs round upon it, an 1 with pickled barber- - 
5 fide, and at ſupper for the bottom. . 


1 


the right way of the grain; then butter your. ſte w pan, 


bundle of fweet herbs; and à blade of mace. Put theſe ,' F 4 


» 


255 put it into à toſſing-pan, with a quar: of veal. 


5 table. 


N OOO WON: 0 
taſte with pepper and falt. Tofs them u vec, or ſix” 


minutes, diſh them up, and n with d or 
lemon. e 


— « 


re eee e eee, 
H AVING half roaſted a breaſt 67 oa * 1. | 


grav 2 an ounce of morels, and the ſame quantity of 
tru Stew it till it be tender, and juſt before Nou 
thicken the gravy, put in a few oyſters, ſome pickled 
muſhrooms, and pickled cucumbers, all cut in ſmall _ 
ſquare. pieces, and the yolks of four eggs boiled hard: 
Cut your ſweetbread in pieces, and 7 ry it of a light 
brown. Diſh up your veal,” and pour the grayy hot 
upon it: Lay your ſweetbread. moxels, truffles, and 


riese This is a proper &:!h at dinner for either Ve or - 


SWEETBREADS _ opt; 
RUB your ſweetbreads over with the yolk of: an 
ex, and ftrew- over them crumbs” of bread, parſley, - 
thyme,” and ſweet marjoram ſtired' fmall, and ſeaſon 
with; pepper and ſalt. Make a roll-of forcemeat Uke a 
ſweetbread, put it in a veal caul, and roaſt hem in a 
Dutch oven. Take ſome brown gravy, and put to it 
a little lemon piekle, ſome” muſhroom catchip, and 
the end of a lemon. on the. gravy, and When the | 
ſweetbreads be enough,” cy 55 in a diſh, with the 
forcemeat in the middle Take out the end of the le- 
mon, mY my gravy into the diſh, ane fend it Hike a 


* ( 


es e roms hott 5 "ol 
TA KE of all the ſktm and fat, and cut it very this 


and e forne flour into it. Slice half 4 lemon, and ET, 
half an onion, cut them very ſmall, and add a ſittle 


* 
1 . 


and your meat into the pan, ſtir it a minute or twa,, ©.  : | 
and then put in fix ſpoonfuls of gra vy. Have rey 3 
an anchovy, minced Im mall, and * ii with ſome but⸗ ALI 
ter and flour. Stir it all 3 or fix minutes, and 

. ee n ele PDE 
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1 IN G boiled the feet and ears, "oli the OY 
E duown the mdle, and cut the ears in narrow flices. 
3 Dip them in butter, and fry them brown. Put a little 
bpeef grar * in a 1 with a tea-ſpoonful of le- 
3 mon pickle, ge one of muſhroom catchup, the 
flame of „ee and a line ſalt. Thicken i it with 
X - a lump of butter rolled in flour, and put in your feet 
and ears. Let them boil gently, and when they be 
enough, lay your feet in t — middle of the diſh, and ; 
the ears round them; then ſtrain your gravy, * it 
over them, and guar with curled parſſey. * 
Livtrs - 

TAKE a as ma: ny Iivers as you wad aye for your 
dich. The liver of a turkey, and fix fowls livers wt 
wake a pretty diſh . Pick the galls from them, and 
throw them into cold water. S Take the ſix livers, 

row them in a ſaucepan, with a quarter of a pint of 
g. 5 a ſpoonfub of muſhrooms, either pickled or freſh, . 
dane lame quantity of catchup, and à piece of butter, 
dhe ſize of a nutmeg, rolled in flour. Seaſon. them to 
Jeỹ0our taſte with pepper and ſalt, and let them ſtew 
gently ten minutes. In the mean time, broil. the 
turkey's liver nicely, and lay it in the middle, with the 
ſtewed livers round it. Pour the Joe's over all, and 
yo with lemon. | 
MusnzooMs. 
PEEL 3 large muſhrooms, and- take out the 
nſide. Broil them on à gridiron, and when the out- 
de be brown, put them in a toſſingpan, with a quan- 
tity of water ſufficient to cover them. Having let them 
ON fand ten minutes, put to 2 ou ſpoonful of white 
wine, the ſame of brownin a gn very little alegar. 
Thic ken i it with butter and flour, —_ od ben it n 
Serve it up with Fppets round the diſh. 
ASPARAGUS. »_ 
$CRAPE one hundred of graſs very clean, = 
: 4 it into cold water; then goa it as far as it is good 
| and green, about an inch Jon ng, and take two heads of 
3 endive, clean picked and waſhed, and cut very ſmall ; 
3 young * elean waſhed, and cut ſinath and = 
lar 


* / N 


„ see 61 
large onion peeled and cut ſmall. Put a quarter of a 
pound of butter into a ſtewpan, and when it be melt: 
ed, throw in the above ingredients. hg; them about, 
and fry them ten minutes; then ſeaſon them with a 
little pepper and ſalt, ſhake in a little flour, toſs them 
about, and pour in half a pint of gravy. Let them 
| ſtew till the ſauce be very thick and good, and then | 
pour all into your diſh. Garniſh the Bk with a few — © 
of the little tops of the gras. f 
: -OPEN «qua ens wy ters a... 
21 @ quart or the eſt oy you can gee; 
ſave the liquor, and ftrain . a fide ſie ve — 
you oyſters ia warm water, and make the folowing 
batter; Take two yolks of eggs well beaten; grate in 
half a nutmeg, cut a little lemon-peel fmall; = good 
deal of parſley, ſpoonful of juice of ſpinach, two . 
ſpoonfuls of cream or milk; and beat it up with flone 
to a thick batter. Hate ready ſome butter in n ftew- 
pan's dip your « GJ 5 one into the bdtter, and 
ave ready crumbs of bread, in which roll them, and _ 
fry them quick and brown, ſome with the crumbs of 
bread; and ſome without. Take them out of the pan, 
and ſet. them before the fire; then have ready a quart 
of cheſtnuts, ſhelled and fkinned,. and fry them in the 
batter. When they be enough, take them up, pur 
the fat out of the. pan; ſhake a little flour all rhe 
an, and rub a piece of butter round it with a ſpobm. 
hen put in the oyſter liquor, three or four. blades' of 
* mace, then the-cheſtouts, and half à pim of white 
wine; then let them boib and have ready the yolks: 
of two eggs beat up with four ſpoonfuls of cream. Stir 
all well together, and when it be thiek and fine; lay 
the oyſters in the diſh, and we the ragoo over thehi. 
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h T AK E what quantity you pleaſe of lamb*ſtonss; 
bo dip them in butter and fry them of a nice brown 
in hog's-lard- Have ready a little veal gravy, and 
thicken it with butter and Hour: Put in a ſlice of le- 
mon, a little muſhroom catchupꝭ a tea ſpoonful of le- 
mon- pickle, and a little grated nutmeg. Beat the yolk 
of an egg. and mix it with two ſpdonfuls of thiekx 
cream. Put in your gravy, and keep ſhaking it over 
the fire till ĩt looks White and thick; then put in the 
lamb-ſtones, and give: them a ſhake. - When they be 
properly heated, diſk them up, and lay boiled force- 
meat balls round then. 
r nne Wo No age 
WASH your ox-palates in- ſeveral waters, and lay 
tkem in warm water for half an hour; then put them 
in a Kewpot; and cover them with water. Put them 
In the oven for three or four hours, and When they 
come from thence, ſtrip off the ſkins, and cut them 
into ſquare pieces. Seaſon them with chyan pepper, 
alt, mace, and nutmeg. Mix a ſpoonful of flour with 
. e hp of two eggs, dip- your palates into it, and 
fry them till they be of a light brown. Put them in a 
ſieve to drain; and have ready half a pint. of veal 
gravy, with a little caper liquor, a ſpoonful of brownu- 
ing, and a fe muſhrooms. Thicken it with butter and 
flour, and pour it hot inte your dith 3 then lay on your 
palates, and garniſh with barberries and fried parſley. 

| Cnicregns. „ 
HAVING. ſkinned your chickens, and cut them 

into ſmall pieces, waſh them in warm water, and d 
them very clean with a cloth. Seaſon them with ſalt 
and pepper, and put them into a ſtewpan with a lit- 
tle water, a larze piece of butter, a bunch e 


n A, X 
— . 1 * * 


U 
= * * \ 
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3 


* | * R FCASE B'S; „ 
and ſweet m rjoram,; an onion ſtuck with eloves, half 
* lemon, or pwr ove jemon-pickle, a glaſs'of wine, un 
anchovy 7 alittle mace and nutmeg; Let them 
few 115 chickens be tender, and then lay mem on 

your diſh.” Haung chiekene you, . with bu 

and flour, ſtrain it, and then dear ay e yolks of three 
„and mfr chem with 4 ill 87 rich ereum. Pot 
this into Your grau y, and ſhake it over the fire, with. 
out ſuffering it to boil. © Pour chis over Lie chickens, 

and ſerve th m up h e 
pP Sr „ B 

-- BOTE sx chickens till they be nearly ende bed 
then flea them, and pull the white fleſh all off Ben the 
bones. Put it in a ſtewpan, wittr half a pint of creum 
made ſcalding hot; the gravy that ran from the chiek- 
ens; and a feè ſpoonfuls of the liquor they were boil- 
ed in. To this add ſome raw 'parſley ſhired fine; and 
ice the whole a toſs or two over the fire; duſt a Rttle 


dur overs piece of butter, and ſhake them up Chick- Bee | 


ens done this way muſt be killed the night before; ane 
a little more than half boiled, and pulled 1 in pieces as 


broad as your finger, and half as long. You may ade 


1 2 5 Wee wine to the above ingredients. 15 
g re 99% oR 
 CUT:your 5 our pigeons as above deſcribed for chickens, 

rr 3 of a light brown. Put them into ſome 

2 mutton gravy, and ſtew them near helf an hour; 
en put in a ſhce of lemon, half an ounce of morels, 

and a ſpoonful of browning. © Thicken your gravy, 

and ſtrain it over your pigeons. — with Falles, x 

andy round them forcemeat balls.” WE 

Another method to fricaſee'a pigeon is as. follows: 

T ake eight pigeons, juſt killed, and cut them in ſmall 

pieces. Put them into a ſtewpan with a pint of wa- 

ter, and ers tere ny of claret. 'Seafon them 
with pe nd ſalt, a blade or two of - mace, ah 


e a — of ſweet herbs, and a large piece of 


butter, rolled in a little flour. Cover it cloſe, land let 
them ſtew till there be juſt enough for ſauce. Then 
take out the onion and ſweet herbs, beat up the yolks - 


he 28 £8g5, grate half a nutmeg, W ow 
pu 


— 


Ko. 


* 


e F RIC AS E E 8 


puth the meat to one fide of the pan, and the gravy to 
the other, and ſtir in the eggs. Reer them ſtirring to 
prevent their curdling, and when the ſauce be fine 
and thick, N together. Nr the meat aig Ang 
diſh, g . lauce over u, and re: ome 

Dices A toaſted, and Rare Fel. 7 — 1 the 
Oyſters over it, lay the bacon round it, and make uſe 
of lemon for | RE PER x 3 „ 28 


f ; 


inc 12 Raz BTTS. n a {en en 
IN order to frieaſee rabbits 5rown, ent them as for 
eating, and fry them in butter till; they be of a light 
brown. Then put them into a toſſing- pam with x pint 
of water, a lice of lemon, an anchovy, a large ſpoon- 
ſul of ee ſame, of nuſhroom entchup, a 
tea · ſpoonful of lemon piekle, and ſeaſon with ſalt and 
chyan pepper. Stew them oer a flow fire till they 
be. enongh-; then thicken your gravy, and ſtrain it. 
Diſh up your rabbits, and pour the gravy-gver:them; - 
To fricaſee rabbis dite, cat them as aboye direct 
ed, and pat them in u toſſing- pan, with a-pint of veal 
gravy, a little beaten mace; a flice of lemon, an an- 
chovy, atex-ſpooaful of lemon - piekle, and ſeaſon with 
chyan pepper and falt. Stew them over u flow fire, 
and when they be enough, thicken your gravy with 
butter and flour; then ſtrain it, and add to it the yolks 
of two eggs, mixed with a gill of thiek eream, and a 
: 5 nuĩmeg grated therein. , Take care not to let it 
NI 4T Townes... 
B OIL your tongues till they be tender, peel them, 
cut them into ſlices, and fry them in freſh butter. 
Then pour out the butter, put in as much gravy as 
you ſhall want for ſauce, 4 le of ſweet herbs; ah 
Onion, ſome pepper and ſalt, a blade br two of mace, 
and a glaſs of white wine. Having ſimmered all to- 
_ gether about half 8 1 tongues, 2 
the gravy, and h that and the tongues into t 
ſtewpan again. e, the yolks of — 2 a lutle 
nutmeg grated, and a 3 of butter rolled in 
in flour. Shake all together for four or five minutes, 
rr for IS 
Dy es. = l 


4 8 - 
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5. 


Fate. „ 
TAK P ſome'lean tripe, eut and from it alb 
the looſe ſtuff, and eut it into pieces two inches ſquare- 
Cor. them acroſs From corner to corner, or in what 
ſhape you pleaſe. Put them inco's/flewpan; with half. 
as much white wine as Will cover them, "fied g er, 
white pepper, # blade of ninee; a buddle — Fe 
herbs, and an onion. Whew it deginstoftew; a qua- 
ter of an hour will do ir.” Then take out the herbe and | 
onjon, and put in a little ſhred berdeß, the juice of a 
jemon, helf an anchovy eut ſmall, «- few ſpoonfuls of 
_ cream, and the yolle of an egg; O piece of butter. 
Seaſon it to ede en when you wh TO ber 


niſh 1 it with lemon. | ; 
Were n 1 o oN. 4 

"HAVING peeled and feraped the inflde of your 
muſhrooms, ef them into ſalt and water; but if 
they be buttons, rub them with flaunels. Take them 
out and boil ther in water, with ſome falt in ſt, aud 
when 8 de tender, put in a litYe ed parſley, and 
an onĩon fluek with cloves. Tofs them up wich à yood 
pre of butter rolled in flour, and 5 in File , 

als of thick cream, and = litthe nutmeg eut in pieces; 
but both the nutmeg and the onion muſt be takef ont 
before you ſend your muſhrooms to'table, luſtend 44 


the parſley, you if 1 tin a 
of wine.” m 7 pu 


Esst. 5 
BO. ha | and rake out foms of the 
| yolks ade f cut the veſt in quarters, yolks and 
whites together. Ser on ſome gravy with a kifle" (fired, 
thyme and parftey'in'it, and give it à hoi or two. Then 
2 in your eggs, with a little pratedmutmney; and Hake 
it up with a piece of butter, till it be ot a enn 
nefs. Fry artichoke bottoms in thin 3. n 
with eggs, boiled hard, and ſhred ſmall. 
Cop SOU s. 
CLEAN wem well, aud cur chem 10 neh 
pieces. Boll them tender in milk and , and py 
them to drain. Put them into clean aude pan, and 
I them with Werten ee a0 grated e 
a little 


= 
— ] | 
7 
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. 8 


Vile pepper and ſalt. Pour in a cupful of cream, 

pen ot of butter. rolled in flour, and keep 
-12 Falag it till it be- thick een, Then ien up, 
5 and garaiſh with lemon. Too a lor cod. 


Chet e n . eee | 
1 5 Kin. gut, and waſh your ſoles 3 


off their heads, and dry your fiſh in à cloth. Then 


very carefully cut the fleſh from the bones and ſins on 
both fides, and cut the fleſh: long ways, and then 
acroſs, ſo that each ſole may be in eight pieces. Take 
the heads and bones, and put them inte a ſaucepan, 


with a piat of water, a. bundle of ſweet-herbs, an onion, 


. a little whole pe pepper, two or three blades of mace,” a 
little falt, a ſmall piece of lemon · peel. and, a cruſt of 
bread. Cover it ae and let ĩt bol. dll. half be waſt- 
ed. Then ſtrain it through a fine fieve, and put it 
into a ſtewpan. | Put in the ſoles, and with them half 
a pint of white wine, a little parſley chopped fine, a 
few muſhrooms cut ſmall, a little grated nutmeg,. and. 
- piece of butter. rolled in flour. Set all toget 2 on 
the fire, but keep. Then pan all the while till the 
_ fiſh be Fnough, . Then diſh them up, and nes 


lemon. | 
3 Pu arcs and Nen 

RUN your knife all along upon the bone on : 

| back-fide * the fiſh, and. rate t the fleſh on both ſides, 
from the head to the tail. Then take out the bone 
» and cut your. fiſh, in fix collops. Dry it well, 
ſprinkle f it with ſalt, dredge, them wit flour, and fry 
dem in a pan of hot beef-dripping, ſo that the fiſh may 
be criſp... Take! it out of the pan, and keep it warm 
before the fire; then clean the pan, and put into it 


ſome minced oyſters, and their liquor ſtrained, ſame 


White wine, alittle grated nutmeg, and three anchovies. 


. Having ſtewed theſe up together, put in half a pound 
of butter, and then your fiſh... Toſs them We toge- . 


ther, diſh them on ſippets, and Pop: uy fauce over 
chem. Garniſh with. the 


boiled hard, 
and minced, and lemon Kerl. to thi manner. you 


ee 9.09pm ih 1 3 | 
1 „ res Fialg run 


* = 


W 6 * H in general, | 

IJ Rho 60 18 fo melt vers $ 

e quantity of your eut your fiſh in pie 

of che Fier 100 ror TP three fingers, eh ed 
Wed and your butter into a te we pan, and put it on 
the rg Gai take care char it does n t. boil too Faſt, 
that may break the fiſh, * and turn the 1 into oil, | 

Turn then often, till ey be enough, having firſt put 
in a bunch of ſweet herbs, an onion, two or.three an- 
chovies eut ſmall, a Vittle* E pper oo falt, :ſo ome nut- 
meg, mace, lemon peel, 4817 two or three cloves then 
put in "ſome. e and Tet thein- ſiew all together. 
Beat up fix yolks of eggs, : and pur xr tho, ug with ſuch 
pickles as 18 hw \ as oyers, muſhrooms, and ca- 
pers.” Shake them well toget er, "tha t ey. may not 
curdle ; and if you. Fre the pic in who e, take 4 out 
when it b. : dos. ſeaſonin ought. to be ſtewed 
firſt in a 'lirtle water, and the ner melted 1 -that 
and the wine-before you put your fiſh ia, in. Jacks eat 
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of oo when ety. this madner. e 
1 N att 2 N 1 * fd 8 ng 1. 1 2 
eee Die eee 
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Nene Hints and Obſeration.”” e 


ann 


this book, it not be improper to ve the 
| 04 cock fone Ne "hints." "wan nj. point 5 
io take care that All the copper be well tinned 
and wp t perfect clean from any ** neſs or 1 = 
B you put oh or cream ig your white ſauce, _ 
have all your other ingredients welF-hoited, and the 
win of a proper tieknefs; for neither eggs or cream 
will contribute” much to etch ic it. After you have . 
put them in, dp not, ſür thein wich k ſpon, nor fer 
your * for fear it ſhould "RON ar the 


* 


s hid 5s" ae ett mod important e 8 


6 MADE NDISHES 
om. and be lumpy ; but hold your pan at a pro- 
r height from the fire, 153 keep ſhaking, it round one 


Y, which will keen oe 12 5 from curdling ; and 


| be Putt 7 57% you do not. ſufter it to 
Rem ber to tak e Apt 6 70 coll lops, 0 4 
Whateyer you are drei ; with ſh-ſlice an 
| ur feier upon it, ky ill prevent fmaſl 918 
bone wiring eln mee ur ſauce, aud th ereby. Teave it 
_  thear and 54 rown-made diſhe particularly 
caurivus that no ny floats on the rop La 125 r gravy, 
Which will Be the caſe 1 you dc 15 0h Fim it. 
It ſhould" be of « fine brown, withoy 8 i predo- 
minant taſte, which : muſt depend oh the Ine ro- 
Portion In he: mixture of + FOR, 10055 articles of in- 
Fredients. If” you make ule. of NN wine, dr anchoyy, 
ake off its Tawneſs, b by ting ft in ſome 1 ume b ore 
your diſh'be ready; for nothing injures the reputation 


of .a made diſh fo much 25 raw wine, or fr 2 872 | 


| K. Apt puts our 97 7 forcemeat-balls t 
a that at in n Ton 
let them boil in your. n as cen wf ſoften them, 


2 give them a greaſy appearance. To put them in 
| after ine ment be Up, is parry the bet 


mhthed. In almoſt every made diſh, hs you may uſe 
forcemeat-balls, morels, troffles, artchoke bottoms, 
and pickled webe and in feveral made diſhes, 


a roll of fprcqmeat may ſapply the place of balls; 


and where jt can *. Wy with n it is to * 
5 referred. 
1 * „ i eee, 


AvING 1 ee lad the jo 


9 0 Bis 72 5 the 7 Sau foree meat 


a e oat herbs e Fe 5 SLIT . 


choppe 
and ſeaſon the aue oe, 10 wie falt, pep- 


Per, he, nutme 


eg ur 
2 45 1 mix al gehe and ity deine 1 at the 
BE 98 12 IS t > bone Was Extra and allo 
ſeveral. of the lean . Vit it. * 9 


aſten it properly wi it into the 
How ha fl of red wins, and fc th ng” 


ſtrong 


oog pln Pyr! it into the oven, for ehres or four 
hours, and hen it comes out, if it is to be eaten hot, 
ſkim the fat from the AU and add a-ſpoonfyl af 


kled of ls. 
Aiken wah Kat 1 wk TO wk 


ph your grab. ace iſh it with forcemeat- balls. 
B AIT a-la-rogall.._. 

TAKE a briſket © of. Toes hogs it, and 3 
make holes in it about an inch from each other, Fill 
one hole with fat bacon, 2 ſecond with parſley chopped. 
and à third with chopped 74805 Let theſe ſfuthngs 
be ſeaſoned jwith pe pts * and nutmeg. When 
the beef be completely ffed, pour upon dt a pint of 


wine boiling hot, 4 — well with flonr, and 


ſend it to che oven. Let it remain · in the oven better 
than three: hours, and when it comes out, ſkim;of the 
fat, ſtrain the gravy over. the. beef, * e 


pickles. 
Be ER AN A lala, 
BONE: 2 rump of beef, or take a 83 
mutton piece or a pieee of the buttock, and cut 


fat honey, As N the bd be. thick, and about a 


uarter of an inch ſquare. Take four hlades . of mace, 
double that number of; loves. a Ae allſpice, and half 
a nutmeg pounded very Chop! a good handful of 
parſley, and ſome a2 rear all ſorts very fine, and 
ſeaſon Trick pepper and ſalt. Roll the bacon in theſe, 
and then take a large larding pin, and with it thruſt 
the bacon through the beef. When that he dene, put 
it in a ſtew- pan, with a.quantity of brown. gravy. ſuſß—-— 
cient, to 1 0 in it. Chop three. blades. of gatlick very 
fine, and/put in ſome, 7 th muſhrooms or champig- 
nons, two Ls onions, and; a carrot. Having ſtewed 
it gently for fix hours, take it out, ſtrain off the grayy, 
5 firs all the fat off. Put your meat- and gravy 
into the pan again, and add-to-t-a,gill-of white wine; 
and if it be not properly feaſoned, put 10 it 4 little. 
more pepper and ſalt, Stew them gently for half an 
hour, and add ſome artichoke battoms, morels and 
truffles, ſome oyſters, and a ſpoonful or - vinegar. 'Put 


Some 


e a 5 the ſauce over it. 


if 
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it up. eee 


. - 


„ MADE biene 
Some put- carrots and turnips cut in round ieces, ey 
_ ome 'fniall onions, and then thicken-the f auce ;-th 
then put the meat in, and with a gil e of. LE wine 
added a ie gemly for! 9 807% 


I. YA 14 


74 eee den e. 
I 55 cr a rump: beef! into 1 blk 10 \ inch thick, 
6 _ as ſquare as you can, and about ten inches Jopg: Cut 


a piece of fat bacon 'as wide as the beef, and about 


- three parts as long. Pit part of the'yolE of an Ei 
on the beef, and put the e on it, a fa the yolk 
an egg on the bacon. Put ſome good ſavory force- 


meat on that, ſome of the volk of an egg on the force- 
mameeat, and then roll them up, and ſie them round with 
aKãiſtriag in two places. Put ſome crumbs of bread, and 


ſome of ehe yolk of an egg on the. 'Then'fry, them 
brown in a large pan, wit ſome beef dripping, and 
wen they be fried ſoffciently, take them out, and 
put them te drain. Melt ſome butter in a ſtew-pan, 
1 N58 Then put in a pint of good gravy,” with a 
” _, gill of white wine, and then pur 5 the olives, and 
3 5 them for an hour. Add pur. muſhrooms, truf- 
files and morels, forcemeat-balls, ſweerbreads cut in 
|  ſmall'pieces, and ſome. ox-palates. Squeeze in the 
. juice of half a lemon, and ſeaſon it wit 12181 and 
- © Ffalt.” Toſs them up, and having carefully ſkinmed off 
4 All the fat, lay'them | in the ai, and F wh le- 
"3 | won and beet-root. * 
4 , "Cor . we a} 
EEE TAK E rum p-ſteaks, or any tender piece of beef, 
E _ _ cut like Scotch Galle s, but lar ger, and hack them a 
little with a knife; "Hor 
-- tle butter in your ſtew-pan; put in your collops, an 
_ fry them quick for about two mit utes. Put in a pint 
of gravy, a little butter rolled in flour,” and ſeaſon it 
with pepper and ſalt. Cut four pickled cucumbers 
. into thin ſlices, a few capers, half a walnut, and a little 
onion ſhred fine. Having ſtewed them five minutes, 
put them into à hot &iſh, and fend: them to table. 
| 78 P O Nr UAL Beep.” | 
Corr the meat off the bone of a rump, cut it jets 
and Wor it. Fry the thin'part brown 1 in butter, and 


i ſtu 


5 ut in a ſpoonful of flour, and ſtir it well till it be 
p 


ur them, 2% baying' melted a 


2 A 
9 


— - Py = 
£ ” 
— 1 | : i x 
. MB * N % 
«> 


f 


chovx, an onion, and a little. pepper. Stew It in a1 pan 
of ſtrong. broth, and when it be tender, lay both che 
fried and the ſtewed together in your diſn. Cut 'the _ 
fried in two, and lay it on each fide of the \ftewed. 
Strain the gravy in which it was ſtewed; put tb it ſome 
piekled gerkins chopped, and fome broiled cheſtnuis. 


© OAADE DISHES | 546-5: 
ſtuff the thick end with ſuet, broiſed cheſtnuts, an „ 


Thic ken it wih a piece of burnt butter, and give ut two SE 
or three boils: up. Seaſon it to your palate with falt, 


" 


pour it over the beef, and garniſh with lemon. 
9 „B O inn 8a 
PIT the thick end of a briſket of beef into a kettle, 
and cover it over with water. Let it boil-fafl for two - 
hours, then ſtew it eloſe by the fire ſide for fix houm 
more, and fill up the ketilè as rhe u ater falls. Put in 


fore it be done, take out as much broth as will fill your 
ſoup- diſn, and boil in it, for an hour, turnips and car - 
rots cut out in little round or ſquare pieces, with ſome 
celery; and ſeaſon it to your taſte with ſalt and pepper. 
Serve it up in two diſhes, the beef in one diſh, and the 
ſoup in another. If you chooſe it, you may put pieces 
of fried bread in your ſoup, and boil in T K knots of - 
greens; and if you would have your ſoup/1icher, you 
may add a pound or two of ſome fried mutton- chop: 
your broth when you take it from the beef, and let it 
few for an hour in the broth; but remember to take 
out the mutton before you ſerve it v. 
Tue Infide of a SURLoI of Nr freb 3 
LIFT up the fat of the inſide, and with a ſharp knife 
cut off alFthe meat cloſe to the bone. Chop it ſmall; 


many ecrumbs of bread: à little lemon-peel, ' thyme, 


muſt not be taken off till the meat be put on the diſh, 

and your meat mult be ſpitted before you take out the 
8 - . Js e 5 . 7 inſide. 

N 2% ; | A 5 „ 


* 


with the beef ſome turnips cut in little balls, ſome car 
rots, and ſome clary cut in pieces. About an hour be- 


take a pound of ſuet, and chop that ſmall; about a | 
peper, and: ſalt, half a nutmeg grated, and two ſfialais 
wine, and then put the meat into ĩhe place you took t | 


from; cover it With the ſkin and fat, ſkewer it doom 
with fine ſkewers, and cover it with paper. The paper 


. " MADE DISHES. | 
än Takes T 
? i bail them, and pour it imo the 
Ho —_— the aa out of the meat. 
. Tie  Infide of aRumy of Buze forced, 
= His muſt be done nearly in — manner. 6: 
1 * above, only lift up the outſide ſkin, take the mid- 
3 dle of hip meat, and progced as befare directed. Put 
it into the fame place, nd nb np N 7 1 it 


down eloſe. 5 
ge” Buzyr rt a ee 88 
5 nab ne A bet full r md conc 


3 . Luger, two ounces of bay-ſalt, and a pound of common 
_- Mir all together, rub the beef with it, lay it in 
an earthen pan, and turn it every day. Ik may zie a 
I © fortnight in chispickle ; then ferve it up with. ſavoys 
-__ -or peaſe-pudding;; but it an much better when col 
and cutiin ſlices. 
5 — rows. of an a 
ARE the fineſt and Jargeſt breaſt of veal-you 
— bone it, and rub it over with the yolks of 
_ *two-eggs. Spread it on a table, and lay over it a little 
daeon cut as thin as poſſible, a handful . parſley fhred 
1 fine, the yolls of five hard · boiled eee eee, mall, 
2 bittle ſemon-peel eutifine, the crumb af a penny Joaf 
;gſtteeped in eam, and ſeaſon to yont taſte with-ſalt, 
8 N 29 vey nutmeg. | 'Rollthe breaſticloſe, and frew- 
er it up, Then cutifat bacon; and the lean vf han 
* that has been a little boiled, (if. you uſe the ham raw, 
3 it will turn the veal red and pidkled cucunibers, about 
EE: two inches long, to anfwer the other lardings. Lard 
iet in rows, firſt ham, then bacon, and then eucumbers, 
[1 I _ *allyowhave larded every part of the xeal. Put it in 
1 deep carthen-pot, with a pint of water, and cover it, 
and ſet it in a ſlow oven for two hours. As ſoon as it 
ceomes from che oven, ſxim off the fat, and firain the 
7; :yravy through a ſie ve into a ſtewpan. Put in a glaſs of 
wWuhite wine, a little lemon-piekle and eaper-liquer, and 
a ſpoonful of muſhroom catehup, Thieken it with a 
Mitte butter rolled in flour, wg! your-porcupine on the 
* 85 "diſh, and pour it hot upon it. Take the a roll of 
= . -forcemeat made in this manner: Take s crumbs of 
| 3" / 
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| penny Leaf, half a Pound of beef ſuet ee 9 
5. of four gen, and a few. chopped oyfters. | * 
theſe well to ether, and feaſon 1 it to your taſte — 4 
chyan pepper, falt, and 899 5 Spread it on a, veel 
daul z And having rolled! it e like a Aled, 
bind it in a cloth, and bojl it an hour. Being thus fur 
niſſied with your roll of focemeat, cut it into four ſlices, 
and lay dne at each end, and the other at the ſides. 
Have ready your. fweetbreud cut in lices' and fried, 
and la 526 che Wund it, wih a few muſhrooms. Wheh 
wy not to, apo this, wall; ſerve #s, a 25 2 


V 1 4 1 „ a-la-bourgeaiſe.” | 7 7 

HAV IN G-cut veal into thick flices, Md © 
with: bacon, and feaſon them with pepper, ſalt, beaten 
mace, cloves, nutmeg, and choppy parſley.” Cover. © 

_ the bottom df your ſtewpan with ſlices of fat bacon, | 
lay the veal u a coyer che 8 , and fer it over 
the fire for ei tor ten minutes, juſt to be h ot, and no 
more. Then, with à brük fre, brown your, veal on 
both ſides, and ſhake ſome fleur over it. Pour in an 

- quart; MY broth or gravy; cover it cloſe, dud let T 


* 
pets y ull it be e Then take o the IF 
ſlices 88 a and ſkim all the fat off clean, and bet "4 

up the yolks of three gs, with ſome of the grüß 

Mix all together, and Loh it ſtirring one way t ul it mM 
. ſmooth and thick. "Then t take it up, lay your meat in... - 45 2 
5 hy diſh, pour the: ſauce over it, and N dug? 22 4 : 
t we: eo ; 5 FS _ 
d NOR "of VII MPR IE WE. - 1 F 
18 TAKE a neck of veal, and cut off the ſcrag- en 3 Wo 
; and part of the chine · bone, in order to make i 75 


in the diſn. Then chop very fine à little 8 Be 3 
thyme, a few: ſhalots and"muthrooms; and teaſon with. 
pepper and ſalt. Out middlin: ſized lads of . 1 
and roll them in the berbs 3 ſeaſoning 


Jean pate the neck; put it in a Rew 5 —_ 

w or the ſhark of a ham, and the 8 5 | 

and ſerag eut it-pieces, with a lieile beaten mace, k Bend — 4 

of celeiy tons, and three or ſour cartrots. Pot in as it $3 3 4 

URS * 85 8 e tlofe, und F 
a ſtew 
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725 Angeylrt 1 till it be tender. The 
8 Nein half a LW K oa e ieh 4 fine ſeve, Te 
t oyer a 155 let it N and keep i it till it be 
_ ofa good, Frome Her take. care not 0 et it 
add 10 ore of the f. iquor, Krain off e fat, and keep.i it 
ſtirr ring 2 911 it become 1055 and. E A Ie brown...” Then 
_ Roe yeal out: of the Re e WIPE 15 7 and put 
2 e 50 down: upon. the glaze. ; ſet it five or fix 
entle fire ne e the glaze, and then 
36 K ihe”? „ Wit 1 glazed fi . Put 


pence, ſtir it about — 1 — 5 and ad, ſome of thi 
7 iquor, if any be left. it bo 
thickneſs, ftraiq-it; « 


Uh, Squeeze, br 


Es > * 


Ea Ke: TOS EET, K baning.car large col. 
HH Dy them den e back of. a knife. Spread 
| id ly forcemit if over each of them, and roll them 
up, And roaſt. them ar bake them in an oven. Make 


4 ragog of oyſters and ſw eetbreads cut into ſquare; bits, 


ew in 
ih the rolls of veal. If you haye oyſters enough, 
chop, and mix | ſome of lg with the forcemeat, as it 
will add much to its goodneſs. Put nice brown gravy 
into the cith, and ſend them up hot, with Wee 
balls round them. ; | 
F . 
£ "TAKE a leg of. veal, and cut out of the thick part 
of it ſteaks. half an Inch thick, and fix inches long. 


with flour. Fon n before, the ſire till they be of a 
ine brown, gn then put them! into a large toſſing · p n, 
With a e of Ne. 4 = and let them w half. an 


hour... t 9 5 ice of lemon, a little anchovy, 
1550 tea of lemon pickle, a large ſpoonful of 
"walnut or root 155 ſame of browning, a. little chyan 
Pep er, and a few morels and truffles. When your fri- 

I be. be Gender take them up,.and.thicken our. Fa- 
bo y n s and | flour. . * it, pot rap K 


ee 


+> 1 
* * ” 
= 
. 1 5 1 
3 a 
2 5 - EF, 


rn. Then | 


© intothe ſame flew pan as much flour as will L ie n fix- 


and morels, and lay them in the diſh 


- Lard them, with ſmall chardoons, and dredge them 


— a a EE 7 


eb DE proves. "MP" [rn 
a pour your gravy on them, and /g garniſh with | 
Og and barberries.. Some Jay fried — balls 
round them, or forcemzat rolled in veal caul, and yolks 
of eggs boiled hard, which hus a very good elles. 
BO u DED Veal,” | 
Havi nicely taken out. the bone au ke 4 filler or 
veal, make a. pag er following manner: Take 
ths crumbs of a penny half a pound of fat bacon 
ſcraped, an an anchor, aa; or N io n mar- 
am, a ſitile lemon-pee thyme, and parſley. 15 
Fu well together, and Reaſon them to your taſte wi | 
ſalt, — epper, ant a little nutmeg grated. Min 
up all together with an 2 and. à little eream, and 
wick! this forcemeat ful up the place from whence the 
bone was taken., Then make cuts all round the fillet, 
at about an inch "diſtance from each other. Fill one 
nick with forcemeat; a ſecond with ſpibach that has 
been well boiled and ſqueezed ; a third with crumbs 
of bread, chopped oyſters, and beef marrow ; a fourth 
with the forcement, and thus fill up all the holes round - 
the fillet, Wrap the eaul cloſe round it, and put it in 
. a deep pot, with a piot of water. Make a coarſe paſte 
to lay:over it. in order to prevent the oven giving it any 
diſagreeable taſte. As ſoon as it be taken out of the 
oven, ſkim dff the Fat, and put the gravy: into a ſhew- - 
75 \. with, a ſpoonful of muſhraom catchup, another of 
mon / pickle, five boiled artichoke bottoms. cut in 
quarters, two ſpognfuls of browning, and half an ounce 
of merels and truſſtes. Thicken the ſauce with butter 
and flour, give it a gentle doil, put your: veal * the 
diſh, ; and pour your ſauce over it. 8 
2 A Mpeg e. Fe 
" STUFF A calf's heart with forcemeat,. ** 1 ed 9 : 
| thaoven i in an earthen diſh, with a little waterunder it. 


Lay, butter qver it, and dredge it with flour, Boil half 


the liver, and all the lights for half an hour; then chop 
them, ſmall, and put them in a toſſing-pan; with a pint 
of gravy, a ſpocnful .of catchup, and one of lemon- 
pickle, Squeeze in half a lemon, ſeaſon with pepper 
and ſalt, and thicken with u good piece of kgtter, _ 
rolled in flour. When 9 pour the mince - 
meat 


We MADE DISHES. 
meat in the bottom, and have the half of the liver 
ready fried of a ane brown, and cut in thin ſſices, and 
5 ele pieces. of bacon. Set the heart in the middle, and 
lay the liver and bacon over the minced meat.” 
.Catve's He amr rm roaſted. | 
' HAVING made a forcemeat of the crumbs of half 
a penny loaf, a quarter of a pound of beef ſuet chop- 
ped ſalt a little arſſey, ſweet marjoram, and lJemon- 
peel, mixed up with ah a little pe pper, ſalt, nutme and 
=Y Ade yolk of an egg, fill the heart with it, and Yay” a 
vealcaul over the ſtuffing, or a ſheet of writing paper, 
a to keepit in its place. ay it in a Dutch oven, and 
Keep turning it till it be thoroughly roaſted. . When 
you drſh it up, lay ſlices of lemon-round 83 8 pour 
= good melted. butter over it. 
BE, "40 F Carr's He xv fac TE 3 
Mt - TRIS is an elegant top-diſh, not very Wen 
pu is prepared in the following manner: Take the - 
Ss. | haroffa far e calf's head, as ed in the mock tur- 
1 tle, p. 19 Then raife off the ſkin with a ſharp-point- 
ed We and as much of the meat from the bone as 
you can poſſibly get, ſo that it may appear like a 
whole head when 'n fuffed 3 but 'be careful not to cut - 
E. holes in the ſkin. Then ferope a pound of fat bacon, 
= take the crumbs of twW o penny loaves, a ſmall 98 
* . grated, and ſeaſon to your taſte with ſalt, chya 
Der and a Vttle lemon- peel. Beat up che yo ks 17 ix 
8, and mix all up into a rich forcemeat. Put a lit- 
e of 1 it into the ears, and the reſt into the head. Then 
0 it into a deep pot, juſt wide enough to take it in, 
s and put to it two quarts of water, half a pint of white 
1 Ae a blade or two of mace,” a bundle of ſweet herbs, 
an anchoyy, two ſpoonfuls of walnut and muſhroom 
=” _ catchup, the ſame quantity of lemon- -pickle,, and a lit- 
2 tle ſalt and chyan peppef. Lay a+ coarſe paſte over it 
tt tokeepin the ſteam, and put it for two hours and a 
bualf in a very, quick oven. When you take it out, 
lay the head in a ſovp-diſh, ſeim off the fat from the 
/ the gravy, and ſtrain it through a hair ſieve into a tofs- 
ing-pan. Thicken it with a lump of butter rolled in 
e * it has boiled a FP Oy e in the 
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| yolks of fix eggs well beaten, and mixed with half a pine 
of cream. 1120 ready boiled a few forcemeat balls, 
half an ounce of trufflzs and morels ; but do not ſew 
them in the gravy. Pour the CES AVE IIS BESS; and 
arniſh with truffles and morels, forcemeat balls, bar: 
"A LE eee Mg [2 at nn 


LYNE rt * N. ir 


HANS cut the beſt end of a neck of mutton into We 


chops, in ſingle ribs; flatten” them, and fry. them of a 
light brown. Then put them into a large ſaucepan, 
with two quarts of water, a large carrot cut in ſlices, 
agd when they haye ſtewed a quarter of an hour, put 
in two turgips cut in ſquare-pieces, the white part of. a 
bead of celery; two cabbage lettuces fried, = few heads 
of aſparagus, and ſeaſon all with a little. chyan pepper. 
| Boll them all together till they be tender, and put it 
into a tureen or Idup-diſh, without any thickening to 
— .$novr:petref Myrro x /urpriſed.. . : 
PUT-a ſhoulder of muzton, having firſt half boiled it, 


: . 


into a toſſing- pan, with two quarts of veal gravy, four 


ounces of rice, a little beaten mace, and a'tea-ſpoonful -- 


of muſhroom powder. Stew it an hour, or ull the rice 
be enough, and then take up your mutten, and keep 
it Kot. Pur to the rice half a pint of cream, and a 
peek of butter rolled in flour. "Then ſhake it well, and 
boil it a few minutes. Lay your mutton on, the diſh, 
and pour your gravy over it. You may. garniſh with 
either pickles. or barberries;, 1 
„ ABASQ E807 Murr ow: 4-35 
LA the caul of a leg of veal in a copper diſh, of 
the ſtze of a ſmall. punch bowl, and take the lean of a 
leg of mutton that has been kept a'week. - Having 
chopped it exceedingly finall, take half its weight in 
beef 'marrow, the crumbs of à penny loaf, the rind 
of half a lemon grated, half a pint = red wine, two 
anchovies, 19 yolks of ſour eggs. Mix it as yo 
would ſauſage meat, and lay it in the caul in the inſide 
of the diſſi. Faſten the caul, bake it in a quick oven, _ 
and when it comes out, lay your diſh upſide-down, and _ - 


M A D E 9 1 5 . 2 *. 
_ IF turn the whole out. Pour over it brown 
voeniſon ſauce i into a boat, and make uſe of Wick or 
7” 82x 42s Rv ieys a w geg. 2 
$ Pp da pretty fide,or Corner diſh, bythe LY 
3 pared: ' Boil fix ſheeps rumps N 
8 8 ard your kidnies with Nacba. and ſet * * 
fore the fire in a tin oven. As ſoon. as the rumps be- 
eome tender, rub them over with the yolk of an egg, 
a hitle | 6d nutmeg, and ſome chyan pepper. Skim 
the fat fromthe gravy, and put the gravy in a tofſing- 
pan, with three ounces of boiled rice, a ſpoouful-'of 
Me d eream, and a little catchup-and muſhroom pow- 
7 L de e en 575 175 ah butter, 8 ve rk 
*bo1l” ps tiff the 7 We 
and 0 og An Nadi up, 
on e ſo ay the mall ends may meet = The 
: _ midddle; lay a kidney between e „an 1 
nin with dee 20 red e ; ger, 


F _ Szovubsx'of 'Morrou Bolle rotth Onlen Bauer 
A fhoulder'of mutton, or Ns: 8 l be boiled the 
; ſatve way, which muſt be ite pot when the 
4 water be cold; and when it be ee N it 
wich ono ſince. 98 . 
FFF 9 
- HAVING eut à loin of mutton into 3 pieces, 
take off the ſkin, rub them with the yolk of an 112 
uad ſtre w over them a ſew. erumbs of bread, and a 
ile parſley ſhred fine. Spit and roaſt them, and keep 
biaſling them all the time with freth butter, in order to 
> make the froth rife. When they be properly done, 
. put & Httle brown gravy under them,” and make uſe of 
OY for*garniſh. 
Lg of Murrox 2 la haut ge, 9 
TAKE a leg of mutton, and let it bang for 4 
N in any place; then ſtuff every ey it, with 
ſome eloyes of garlic, rub it With p 5 As and falt, and 
* then roaſt it. When it be pr y 5 ſend it BP} 
| with Nan Ni e and rely vine in the GH. a 


e 


o 6 } 1 . ” 
2 9 F . ' Se $i EIT : 1 
- * * 


OK | 
* 


NDR brenr s 8 

13 ©-of 1 roafted with Cocker. +1; 

8 FF your mutton" ia every part with cockles,. 

_ roaſt it, and x rift with hoffe radiſh.” ey: 
Lt % Mer 7 6x roafot- wich Oe, 


ARE wleg of Fake that Has been two 1 | 


days killed; ſtu 
and garniſh as ove. f Wo 
MuTTtomn od o»s 6 tho WEL 3 
HAV IN S got What number e. 
chops you hne; n/a with lebe pper, ſa 5 * 7 
meg, and little parff Roll e ig cho | . 
ſheet of white paper, Re 6 5 in the a. an: 
rolled cloſe at each end. Boil ſome 7 lad Or Re 
dt pping in a ſtewpan, and put the ſteaks into it. Fry 
them of a fine brown, lay thein in for: difh, and gre. 
nith: with fried OY: Serve them u p with 
ravy in a Tauce-boat 3- but be d ceteful, 1 
ou de net break the paper, e any fat in the 


fully, to prevent which, i they 10 be es eure. 


7 0 vn Kren in tig 

TAKE” « ſhoulder sf 172255 and when it * 
roaſted almoſt enough, cirefully take vff the ſkin about 
the thickneſs of a crown'piece, * alfo the ſhagk bone 
at the end. Then ſeaſon both the ſkin and Thank bone 
with pepper and ſalt, a little Jemon-peel cut fmall, and 
a. few ſweet herbs and crumbs of bread, Lay this ons” 
the gridiron, Fill it be of a fine brown and in the nean 

- time, take the feſt of the meat, and cut it like 4 haſh, . 

about the 4 neſs of* a-ſhilling.” Save the gravy, an 


put to it, With a few ſpbonful of frong gravy, a Ville” % 


nuttneg, . an onion A fine, a ſmall indy of herbs, 
a little pepper and ſalt, ſome gerkins cut very ſmall, 
a few muſhro6ms, two or three truffles cut Amal, two. 

ſpoonfuls of wine, and a Httle flour dredged” into it. 
et all theſe ſtew together very flowly'for fe or fix. 
minutes, taking care t 1 00 add boil. | Take dur be 
ſweet herbs, lay the hath i in the diſh, \ ps; brolled 
vpon 15 45 1 
ies toren en . 
CUT ver collops off the thick #6 A i a 
veal; the ſ and thickneſs of a N piece, and put 


4 „ | 


% 


* 
Fake... N 


s oo M ADE. D IS H E S. No th \ 
z piece of butter browned in your toſſing- pan. Then 
8 5 by in your. collops, and fry them over a quick fire. 


ake and turn them, and keep them on a 


hne froth, 


When they be fried of a light brown, put them into a 


FE 5) or and ſet them upon the hearth, to Keep them warm. 


t cold butter again into your pan every time you fill 
it, and fry them as before, and fo continue till you have 
' iniched them. When you have fried them all brown, 


1 Pour the gravy from them into a toſling-pan, with half 


Q pit of gravy made of the bones and bits you cut the 
collops of, half a lemon, a Jitle anchoyy, half an ounce 
of morels, a large ſpoonſul of browning, the ſame of 
catchup, two tea-ſpoonfuls of lemon-pickle, and ſeafon 
to your taſte with falt and chyan pepper. IL hicken it 
- with butter and flour, let it boil five or fix miutes, and 
then put in your collops, and ſhake them over the fire, 
me care not to let them boil. When'they have 
ered a little, take them out with an egg-ſpoon, and 
lay them on the diſh. Then ſtrain your gravy, and 
pour it hot on them. Lay on them forcemieat-balls, 
and little flices of ba-on.. eurled round a ſkewer and 
boiled. Fhrow a few muſhrooms over them, aud gar- 


niſh with barberries and lemon. | 


CE - SwEETB xx A Ds 2-le-daub. TR 2 
- HAVING procured three of the fineſt and larg- 


_©* eſt ſweetbreads, put them for five minutes into a ſauce- 


2 i 


þ . le” 
o 45 # 


„ "CUT a ftale leg of mutton into as thin collops as 
ou can, and take out all the fat finews. Seaſon them 


* 


pan of boiling water. Then take them out, and when 
they be cold, lard them with little pieces of bacon, a 
row down the middle; then a row on each fide, with 
lemon- peel cut the ſize of à ſtraw ; then a row on each 
4 de of Pickled cucumbers, cut very fine, Put them in- 
to a toſling-pan, with good veal..gravy, a little juice of 
lemon, and a ſpoanful of browning. Stew them gently 
for a quarter of an hour, and a litde before they be rea- 
dy, thicken with flour and butter. Diſh them up, and 


: 4 | pour the gravy over them; lay round them bunches os 


— 


berries or parſley. F 
O xroO RD Jo RH N. 


* 


1 d B1ISSE.. Wy 


with ſalt, pe pep epper, and mace, and ſtre y amon them a 
ttle ſhred: arſley, thyme, and ops or three ſhalots. 


Pur a' good lump of butter into a ſtew-p pap, od as ſoon 


as it be hot, ppt in all your collops. Keep ſtirring 


them wü a © wits ſpoon! till they be three pants 
done, and then add half 4 pint of gravy, a little juice 


of lemon, and rhicken it wich flour and butter. Let 
them ſimmer four or five nünutes, and they will be 


quite enough'; bot if you let them boil; or have them | 
ready before you. wan them, they” will grow hard. 


Throw fried pieces of bread, cut in flices over ** 
round them, and ſerve them up hot. 
AM s fs AD. 


HAVING ſkinned the bead, ſplit it, and A out 4 


the black art of the eyes.” Then waſh and clean it 
well, and Jay it in darm water Ulf in look white. Waſh -- 
and clean the Purtenances, take off:the gall, and — 
them in water. Having boiled it half an Joe mince - 
very ſmall the NN ver, and lights, and put the 
mince-meat in a toffing pan, with a quart of mutton +. 
gravy, half a lemon, a little catchup,'and ſome. pepper - 
and falt. Thieken it with flour and butter, a ſpoontul 


of cream, and juſt boil it up, When the head be boil--- 


ed, rub it over with the volk of an egg, ftrew over it 
crumbs of bread, a little ſhred parſley, and ſome pep- 
per and alt. Baſte it welt- with butter, and brown it 


fore, the fire, or with a ſalamander. "Pur th the purte-/ 


nances in the diſh; lay the head over it, and * 
with pickle « or Jemon, . 


LA 1 8 B. 1 5 
TO Heſs a diſt of lamb bits, fkia the N and 


— 


ſplit them. Lay them on a dry cloth with the ſweet- 


breads and liver; and eredge them well with — 
Fry them in lard or butter nil they be of a light 
and then lay them on a. ſieve to drain. Vis aa. 
| quantity, of parftey, lay your bits on the diſh; the 
in e over it, and poyr round them melted butter. 
2G of LAM forced. _ 

- TAKE out all the meat with a ſharp kite, and 
carefully leave the ſkin and fat” whole on it. Make 
the lean you cut out of it into forcemeat, in this man- 
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ner. To ten pounds ef meat, sad tbres of. beef ſue 

cut fine, and 3 pounded. in a m W . 
; Take away all the ſkin of the Get. and mix that and 

4 p the meat with four ſpoonfyls of grated bread, eight or 

' ren cloves, five or ix large blades of mate, dried and 
JJ prajes: 6 Vitle penphr 
p "Sd a> 1, 5-40; Said 2 5 i. lv ESE S - Retr 1 
uu faſt, 4 little lemon beef cyt fine, 1 © 
N 9 b 


5 Py. 
; Yhyes, hwy Pe, and four cage Mis all togs, 
EF ther, put it into the Min again julf as it was, — 4 
fame ſhape, ſew it up, roaſt it, and baſte it with but- 
, en 12485 thanx ſteaks, and fry it nicely. ' Lay 
| the leg in the diſh, and the Join WEE it. Then ſerve 
it up, with a pint of good gravy poured into the diſh. 
WET OO, A LS: 6 LUI TIEE 
= HAVING grefſed a pig of ten weeks old, as if it 
Veere to be roaſted, make a forcemeat in the following 
manner. Fake the liver of the pig, two anchovies, 
_ and fix ſage leaves, and chop them very ſmall. Then 
1 Into a marble mortar, with. the crumbs of 
Half a penny loaf, half a pint of red wine, four ounces 
- of butter, and half a tea-ſpoouful of chyan pepper. 
„Beat them all together to a paſte, put it into your pig's 
Dell, and ſew it up. Lay your pig down at a good 
diſtance before a a en fie, a0 ſinge it well. Put 
Into your re pen three bottles of red wine, baſte 
it with che wine all the time it be roaſting, and when 
it be half roafted, put under the pig two penny loaves. 
If there be not wine enough, put in more, and when 
the pig be near enough, take the loaves and ſauce out 
of the dripping - pan, and put to the fauce half a lemon, 
- bundle of ſweet herbs, and an anchovy chopped 
fmall. — Boil it a few minutes, and then draw your pig, 
_ after having roaſted it four hours. Put into the. pig's 
. mouth an apple, or a ſmall lemon, and a loaf on each 
ha ' fide. Strain your ſauce, and pour it on them boilin 
fot, and ſerve it up garniſhed with flices'of lemon an 


Cons AFI e on Pere Duillet. _ 
HAVING cut off the head, and divided the pig 
into quarters, lard them with bacon, and ſeaſon them 
well wich ſalt, pepper, nuimeg, cloves, and * 


— A *t 


„ anos. i ed en on 


Place a e eee ebe of 4 kettle, © 
lay the bead in the middle, and the quarters round it. 
Ihen put in a bay leaf, an onien ſhred, a [fore 
_ carrots, parſiey, and livers; and cover it again with 
bacon. | Put ina quart of broth, ſtew it fbr an hour, 
and then take it up. Put your pig into a ſtewpan, 

our in a bottle of white wine, - it A end, let 
it Kew for an hour ver ſowly. = 8 

diſh, 


cold; let it ſtand till it be ſo; lv 108 e well, 
Wipe it, that it may look white, and lay it i BY 
with the head in the middle, .a6d the quarters found it, =» 4 
Throw ſome green parſley: over all. Either of the 
quarters ſeparately make a" pretty diſn. If yon ſervd 
it up hot, 2 While the pig be bre the 
wine, take the firſt gravy it wat ſtewed-in, and! ſcim 
off the fat, and ſtrain it. Then take a ſweetbread 
into Gve or ſix ſliees, ſome truffles; morels, and noo 
rooms, and ſtew all together All they be- enougk. 
Thicken it with the yolks of two eggs, or à piece of 
butter rolled in flour; and When your pig be enough, 
take it out, and lay it in your diſn. the wine it 
was ſtewed in to the ragoo, and then” 277. * M over 
the pige nals ne 8 7% 
\AP:1's MES > oath $3774, 45090 4 
HAV ING gutted and ſcalded your pig, ang taken 4 
off the head and pettitoes, cut your pig tg four quar- A 
ters, and put them, with the head and toes, into cv 
Water. Cr the hortom of a ſtewpan with flices of 
bacon, and placg the quarters over them, 70 7% 


pettitoes, and the head out in two. Seaſon the 

with pepper and ſalt, à bsy-leaf, a liefle” thyme, an 
onion, and add a bottle af White wine. Then n lay of 

more flives of bacon, put over it a quart of water; an : 

let it boil. Skin and Zut two large eels, and cut them 

in pieces about five or fix inches Jong. When your 

pig be half done, put in your eels; then boil a deren 

of large craufiſh, eut off the claws, and take if the the 
ſhells of the tail. When your pig and eels de — 

lay firſt your pig in the diſh, and your pettitoes round 

it ; dut do not put in the head, as that will make a | 
N cn: 1 e your els of: bh Oe. 


"over 


N 
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over them, and take che liquor ĩhey were ſtewed in 


: kim off the fat, and add to it half a pint of 


- 


gravy, thickened with a little piece of burnt butter. 
our this over it, and garniſn with lemon and craw+fiſh. 
. brains, and lay hem round and all over the 
TH will do "bg a firſt. courſe. or remove.” e 
A Go 05 derade. r 
pl OR A large fine gooſe clean, Kin and 8 it 
WT. and take 2 the fat. Then take a dried tongue, 
2 boil and peel ii. Take a fowl, and treat dt in 
ſame manner as the gooſe: ; ſeaſon it with pe 
per, 2 and beaten mace, and roll it round 5 
ion Seaſon the in the ſame manner, and 
put tongue and fowl into the b. Put it into. 


a little pot that will juſt hold it, wh two quarts of 


beef gravy, a bung le of ſweet: herbs, and an onion. 
Z ſome ſlices of ham, or good bacon, between the 
fowl and gooſe ; then cover it cloſe, and let. it flew: 


| YE a fire for; an hour very flowly. Then take up. 


ooſe, and ſkim off all the fat ; ſtrain it, and put 


is fa . gl ſs of. red wine, two ſpoonfuls | of catchup, a veal 


5 e it up; pour the ragoo over it, and 


. ſweetbread cut: ſmall, ſome: truffles, muſhrooms, an& 
1 a piece of buiter rolled in Bour, and, if wanted; 
| 2 and ſalt. Put the gooſe in again, cover 


and let it ſtewy half an hour longer. Then 
arniſh will 
demon. Von muſt remember to ſave the bones ef the 
gooſe and fowl, and * them into the gravy when it 
ve firſt ſet on. It will be an improvement, if you roll 
me beef marrow between the tongue and the fowl, 
d between the fowl and gooſe, as it will make them 
mellow, and eat the fney... Before we conclude! this 
article, it may not be amils190; obſerve, that the beſt 
method to bone a gooſe or fowt-of any ſort, is to be- 
Zn at the breast, and take out all che bones without 
cuiting the back; for * it be ſewed up, and you 
come to ſtew it, it general burſts in the _ where 


5 * the ſhape of it is ſpoiled. 


Du cxs. A. led. by 
CUT a coup le of fine ducks i tom, W 
them in butter; tl they be a little hrown.... Thep pour; 
aut all the fat, uſt A Nye Nour over them, and 25 


/ 


: MADE DISHE 8 + 2 
in half pe oc ed gravy, a quarter of a int of red 


wine, -an-anchovy, two'ſhalots, and'a bundle of fweet _ | 
herbs. Cover them cloſe, and let them ſtew a quarter 


of an hour. Take out the herbs, ſkim off the fat, and 


let your ſauce be as thick as cream. ' Garniſh re le- 


mom ore barberries, and: ſend ĩt up to Me Y Dy 
- 'D uvck's le braiſe. 


HAVING Afinged and dreſſed „ „ 


. quite through with bacon rolled in ſhred parſley, 


onions, thyme, pepper, falt, and beaten mace. vg 5 


a few ſlices of fat bacon in the bottom of a ftewy 
the ſame of gammon of bacon or ham, two or t 5 


ſliees of beef or veal, and lay your ducks in with their 


breaſt downwards. Cover the ducks with. flices the 


ſame as you put under them, and cut in 4 carrot yd | 


two, «turnip, ahead of celery; an onion, four or five 
cloves, à blade of mace, and a little whole peppt 
Cover them clofe down, and let them ſimmer a tle 


cover a gentle ſtove till the breaſt be of a light brown. 


Then put in ſome-broth or water, cover them down 


again as cloſely wn? 5 can, and ftew them genily till 


they de enough, which will require two or three hours. 
Then take ome parſley, an e or ſhalot, a few ger- 
Eins or capers, and iwo anchovies ; chop them all ver ry 
fine, and put them in a ſtewpan, with part of the li- 
quor from the ducks, a little browning, and the juice 
of a lemon. "Boil it up, and cut the ends of the bacon 
even with the breaſts of your ducks. Lay them on 
your diſh, pour THE fauce hot upon _— and ſerve 
| them up. 
'T RRR Y as? 755 
Ip CAREFULLY bone your turkey, 3 belle 
the look of it, and tuff it e the following ſorce- 
meat: Chop ſome oyſters very fine, take ſome-crumbs * 
of bread, pepper, ſalt, and Aer and à very "nie: 
thyme, parfſe I. and batter. Having filled your turkey 
with thi as full as you think proper, ſew it up, tie 
in à cloth, and boil it white; 5 


wan a . of yea . and bacon, ſeaſoned 
3 with 


— 


ut be cautious not "ra 
boil it too much. You may ſerve it up with oy :- 
ter ſauce, or you may make a rich gravy of the bones, 


M A DE DISHES 
Fe proper. den and a little mare. Strain 
it off through a ſieve ; and having N half boiled 
{phe irkex ſew at in this gravy. juſt half an hour. 
_ Having m_ Kuanmed the gravy, diſh.up your. turkey 
in it, after you have thickened-it with a few muſh» 
rooms ſtewed white, or ſer 1 ſorcomeat balls, 
ſpweetbreads, or fried oyſt pieces of — 
Dith it. wich the hreaſt "ws hg you chaaſe it, wo 
mar aac eee See 
OW LS d 1 
Paving. ſkewered your fowl as for. boili or, with 
_ the legs in the body, lay on it a layer of fat ve cut 
in pretty thin ſlices ; then wrap it round in beet leaves, 
then in a caul of veal, and put it into a large ſaucepao, 
with three pints of water, a bunch of ſweet herbs, two 
ar three, blades of mace, 7 gill of Madeira wine, and 
a 4 lemon. Stew it till 5 be quite tender, chen take 
up, and ſkim off che fat, and thicken your wich 
wit flour and butter. Strain it through a hair 
and put to it a pint of oyſters, about a gill of thick 
cream, and keep ſhaking your toſſing-pan over the fire. 
When it has ſimmered a little, ſerve up your fowl 
with the bacon, beet-leayes, and caul on, and pour 
your hot ſauce. upon it. ee or red rg ae 
may be led arniſn. * 8 
: Fo, forced... | 
pick a large fowl clean, cut open the [CET and 
take out the entrails. Take the ſkin off whole, and 
having cut the fleſh from the bones, chop it with half 
a pint of oyſters, an dunce of beef marrow, and a little 
pepper and ſalt. Mix it up with cream, and lay the 
meat on the bones; then daw the ſhin over it, and 


ſew. up the breaſt. Then cut large thin flices of uo 


t 
con, and.lay them over the breaſt — your ſowi; 
an the bacon with packthread. and roaſt it for an —— 
before à moderate fire. Make good brown gravy 
ſauce, pour it on your diſh, take off the bacon, and 
lay in your fowl. Serve it uPs 3 Mk * 7 
| . ee piekles. 


Alen 


N \ . 
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u RN r ÞiGhONS./ 
7 1 85 a, a rich forcemeat with. chickens, 
The A 1 we piece of fat bacon, a little butter, 
the yolks glen der and ſome parſley, "feaſ ſages With 
pep and Ahalot, work it up into the ſhape 
"of pepper Pl or pigeons, prove 1 the feet of the bird yo 
intend it for in the middle, . uſt to appear at the 
err ene ee in an egg. 
n in crumbs bread, and ſend, N to N e f 
on tin plates wel buttered, and do aol letithem 1 
each other Bake. them of- a light braun, and Pour 
gravy into ihe diſh, or ſend them ta table dxy. d 
Cue us in ſqvery Jein. 

My” 5 KE two chickens, and PX o them, . Boil ſage 
feet to a ſtrong, jelly, 1 then take out the feet, 
| and 5 kin of off the fat; bear ug the whices of three eggs, 
and mix them with half a Pio of white. wine vinegar, 
the juice of three Jemons, a blade or two of mace, a 
few pepper-corns, and a little ſalt. Put them to our 
jelly; and when zit has boiled, 17 or ſix minutes, 
_ ſtrain-it ſeveral times through a elly-bag till it be very 
. Then put a little in 5 tom of a bowl, =, 

: a <onngh.t to hold your chickens, and when they be 

= t 


54.3 


ly ſets; lay them in with their breaſt down. 
. bowhquite full with the reſt: of your 
| 9 5 which you muſt take care 20 keep from ſetting, 
ſo that when you pour it into the bowl it will not 
break. Let is ſtand all night; and the next day put 
your baſon into warm water, pretty near the top - As 


ſoon as yon find it looſe in t Venedey I 
on it, and turn it out whole. as 


Large FOWL s . 

HA ING 3 the ſkin of a fowl dave abs - 
breall, carefully flip it down ſo as M4 take out all the 
meat, and mix it with a pound” of beef ſuet eut ſmall. 
Then beat them together in a marble mortar, and 
take a/pint of large oyſters cut ſmall, —f anc 
a 2 a few ſweet herbs, a little pepper, ſome uni- 

1 ted, and the yolks of four 95. ü all theſe 
togett and lay it on the bones, then draw the-fkin 
over 105 and ſew it up. Put the * into a —_—_ 

4 . an 


1 


15 uA DE D 18428. 
and boil it an hour and a quarter. Stew ſome c oy ſters 
bet good gravy, thickened with à piece of butter” folled 


5 _ flour, take the fowl out of t bladder, 1a lay it in 


ou diſh, ' and pour the ſauce oyer it. Garniſh with 

emon. It eats: much better welded, Ano ee 
fauce.” ike 8 A rt 

. f ou S e es 

_ "WITH * your finger raiſe the et the breal⸗ 

bone of 4 large fowl, or turkey ; cut à veal ſweet- 

_ <bread Lmalli d few" oyſters, amd rhullirodtis, kn an- 

chovy, a little thyme, ſome Jemon-peel, and ſeaſon 

them with pepper and nutmeg. Chop them ſmall, 

and mix it With the yolk of an egg. Stuff it in be- 

teen the fkin and the fleſh, de dee not to 

| Break the ſkin, and then Ruff what quantity of oyſters 

E-- you pleaſe into the fowl. If you 4 obs er, you 

may lard the breaſt of your fowl with bacon.” "Roaſt 

it Wilh a paper over the breaſt, make good! 22258 and 

me, W lemon. "Ha ; 

e l 

\SKEWER- ſix young pigeons in the fame manner 

vs for boiling,” ut forcemeat ito-the'craws, Hard them 

3 breaſt, and fry them brown. Put them into 

ſtrong brown gravy, and when they have ſtewed three 

8 quarters of an Wen thicken it with a lump of butter 

rolled in flour- Make your forcemeat in this manner. 

Grate łhe crumbs of half a penny loaf, and ſcrape a 

quarter of a pound of fat bacon, which will fe the 

pourpoſe better than ſuet. Chop a little parſley and 

- thyme, two ſhalots, or an onion, ſome. lemon- peel, 

and a little nutmeg grated; ſeaſon them with pepper 

and ſalt, and mix them up with "eggs. When you 

_ ſerve them u . ſtrain your gravy over them, 2 rnd 

5 s round them. 
pig ons Een "1 

HAVING picked, drawn, and. — PIEY ous pi- 

eons very clean, ſtuff their craws, and lard them 

Fe the ſides of the breaſt. Fry them of a fine brown 

in butter, and then put them into a toſſing - pan, with 

/ e of e "Now them A rei wg tender ; —— 

N ta 


* # « N 1 


— z \ 
bd 
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take off the Tat; and put in a tea-ſpoonful of lemon= 
pickle, a large ſpoonful of walnut catchup, the ſame 
of browning, 4 little ſalt, and chyan peppef. Thicken 
vour gravy, and add half an ounce of morels, and 
four yolks of éggs boiled hard. Lay the pigeons in 
your diſh; put the morels and eggs round them, and 
ſtrain your ſauce over them. Serve it up, garniſhed 
with lemon- peel and barben ies. _ 
E P1Gt Os in ſavory Jelß;: = 
AFTER you have roaſted your pigeans with the 
head and feet on, put a ſprig of myrtle in their bills, 
and make a jelly for them in the ſame manner as befor - 
directed for chickens, and treat them the ſame in every -- | 
Ah d 247 et tt 
Small Bix ps in ſavory Jellyj,... 
PUT a. good piece of butter into the bellies: of 
eight ſmall birds, with their head and feet on, and 
ſew up their vents. Put them in-a jug, cover it cloſe 
with a cloth, and ſet them in a kettle of 'boiling water 
üll they be enough. Drain them, and make your 
| jelly as before, and put a little into a baſon-. When 
it be ſet, lay in three birds with their breaſts down, _ 
and cover them vith jelly. When it be ſet, put in the 
other five, with their heads in the middle, and proceed ; 
in the ſame manner as before directed for chickens. © _ 
„  Brmdive Hos: oo >. 
LET your hare be a full-grown one, and let it 
hang up four or five days before you'caſe it. Leave on 
the ears, but take out all the bones, except thoſe of 
the head, which muſt be left entire. Lay your hare 
on the table, and put into it the following forcemeat: 
Take the crumbs of a penny loaf, the liver ſhred fine, 
half a pound of fat bacon ſeraped, a glaſs of red wine, 
an anchovy, two eggs, a little winter n ſome 
ſweet · marjoram, thyme, and a little pepper, falt, and 
nutmeg. Having put this into the belly, roll it up to 
the head, ſkewer it with the head and ears leaning: 
back, and tie it with packthread, as you would'a collar 
of veal. Wrap it in a cloth, and boil it an hour and 
an half, in a faucepan covered, with two quarts of Y 
water, As ſoon ag the liquor be reduced to abouta aa 
„ quart, 
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2 put if a pint of red wine, a ſpoonful- of lemon; 
pickle, one of catchup, and 'the: {ame of browning, 
Then ſtew it till it be-reduced id 4 pint, and thicken 
it with butter rolled in flour.” Lay round your hare a 
few morels, and four ſHces of — boiled in a 
caul of u leg of veal When you diſh it up, draw 
the jaw-bones, 'and"ſtick them in the for horns. 
Let This ears lie back on the roll, and a ſprig of 
myrtle in the mouth. Strain your ſauce over 3 pou 
TY mim with barberries and parſſe .. 
| FHFilendine RA BITTE. 
- SKIN three young rabbits, but Jeri a hes; | 
and wafh and dry thei with a cloth. Carefully fake 
out the bones, but leave the head whole, und proceed 
in the ſame manner as above dire&e For. the hare... 
Have ready a white fauce made of yea eat gra vy a lille 
anchovy, the juice ot half pe tet of & tea-ſpronfor 
_ of —_— tckle. Strain it, and take u quarter of a 
| mer rolled in fur, ſo as to make the ſaves 
pretty A. Kee og gie e the flour is 8ifſbly- 
 1og- Bent the yolk of an t td ir ſome thick 
eream, nutmeg, and falt, x it with the gravy. 
Let it ſimmer a little over the Fg but ok you far 
pe Fenn rabbit. | 
RAB BIS furpriſid. 9 87 
TAKE young rabbits, ſkewer them, 1 5 the 
_ ſame pudding into them as direQed for roaſted rabbits. 
When they be roaſted, draw put the jaw-bones, and 
tick them in the eyes, to appear Ike horns.” Then 
take off the meat clean from the bones z but the bones 
muſt be left whole. Chop the meat very fine, with a 
little ſhred parſley, ſome lemon peel, an ounce of beef 
marrow, a {poonful of dream, and d little ſalt. Beat 
— olks of tw eggs boiled” hard, and a fmall 
butter, i in a marble moftar; 8 mix all to- 
— and put it into a e e Having ſte ved 
it bye minutes, lay it on the rab where"? you cov the 
meat off, and put it eloſe down with your hand, to 
make it appear Ike a whole rabbit! Tben with a ſa- 
: Jamander 8 it nod over. 2 +; marks browh ade 


* 


made tier e. cream, into the diſh, and ſtick a 


bunch of. Pare inthe on mouths. Send. ns 


Pe with Hear wers bolled. and frothed... 
A ISG in erale, 

e divided. y ur. rabbits 3 into 1 FO 
may la rd.them ©» 1 0 AS yon. pl pleaſe. Shake 
flour over them, and fry them in lard or butter. Theo 
ut chem into an earthen bipkin, with a quart of 885 
roth, a glaſs of white wine, a litthe pepper and fa 
bunch of {weet herhs, and a ſinall prece & butter 5 2 


ed ip flour. Cover Nen cloſe, and let them ftew half 


an hour 4- then dich (bem. up, and. pour dhe ſauce over 
en Garniſh ck Sexi ee into Mee 
11 or | ne If Pac 9: 1 ee 
an bl * 17 75 Tl ham or gammon 1 2 
as it A it wit tae 
ISS Me Ba r h batter. which. will make n_ 
fironger. 15 vel an. either cru of bread or flour. 
Thea ro R. when l hn enough, Ar it vp, and 
| Lan: brown gravy. o your dich. Sond it ue 
with graen ae .. 1 
A Hance * n tap... 1 wy 
r a large neck of mutton into Lang parts, und 


« 


put. the ſerag 1 5 into a ttewpan, ie four —4 


turnips, and as many e „into a gallon 
Let it boil: gently over u fire till all the ae 
be gut of 8 meat, 5 not boiled to pieces. 
bruiſe the wrnips, and two f the ee 8 4 
ſoup, by way of thickening it. 5 Cu and fry fix Were 
in butter, and put erp 30; Then cut 
of the mutton into chops of a. woderate ſize. 57 m 
in butter; put them . the ſoup, and let it ſtew very 
flowly. till the chops be ver 8 Cut abs other 
two. carrots that were boiled into 
pleaſe, and püt them ſin juſt ** you wht th it LOOM 
fire. on it with, pepper and ſalt to ur t 8 1 
lerve it up in a foup-diſh as hot as poſ! 6 T's 
UCUMBERS With ® 0% $4 10 8 
PARE, quarter, and cut fix large cucumbers into 


ſquares, 5 the ſize of a * Put them into Not 5 
: ing 


WG, I M A D 2 D 18 H E 8. 927 
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N „ ² . .... 
„ Nr one 
ing water, and give tkem a boil; Then take them 
out of the water, and put them intd a ſtewpan, with 
an onion ſtuck with cloves, 2 lice of ham, a quarter of 
a pound of butter, and” a little ſalt. Set it over the 
fire a quarter of an hour, keep it cloſe covered, ſkim it 
well, and ſhake it often, for it is apt to burn, Then 
dredge in a little flour, and put in as much veal gravy 
as vill juſt cover the cucumbers. Stir ſt well together, 


; and keep a gentle fire under it till no ſcum will riſe. 
Then take out the ham and onion,” and put in the 


yolk of two eggs beat up with 1 bf good 
cream. Stir it well for a minute, then take it off the 
fire, and 0 before you put it into the diſni, ſqueeze 
in a little lemon - juice. Lay on the top of it fiye or 

_ fix N „ OS I ARTS LI RON 
A goto uon - GUY pr.. 
_ - TAKE a handful of partly, two pickled herrings, 
four boiled eggs, both yolks and whites, and the white 
part of a roaſted chicken. Chop them ſeparately, and 
exceedingly ſmall. Take the lean of fome boiled ham 
ſcraped fine, and turn a china baſon upſide down in 
the middle of a diſh. Make a quarter of a pound of 
butter into the ſhape of a.pine-apple, and ſet it on the 
baſon's bottom. Lay round your baſon a ring of ſhred 
=p arſley, then a ring of yolks of eggs, then whites, then 
bam, then chickens, and then herrings, till you have 
Covered your baſon, and diſpoſed of all the ingredients. 
Lay the bones of the pickled herring upon it, with 
their tails up to the butter, and let their head lie on 
the edge of the diſh.” Lay a few capers, and three or 
Four pickled oyſters round the din. 


e, 
3 HAVING boiled four ounces of maccayoni till it 
* be quite tender, lay it on a ſieve to drain, and then 

put it into a toſſing-pan, with about à gill' of cream, 
and u piece of butter rolled in flour: Boil it five mi- 
nutes, pour it on a plate, lay Parmeſan cheeſe toaſted 
all over it, and, as it ſoon grows cold, ſent it upon a 
Water- plate. O23 ONES ODERENM I FAS 
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Au ur. 

WET bx tags, ſtrain. them. throu o a 25 feve 
and put them into a frying-pan, in which muſt be 
quarter of a pound of hot butter. Throw in a little 
boiled ham -icraped fine, a little ſhred" p yok ; 
ſeaſon them' e's pepper, ſalt and nutmeg. | 
brown on the under ſide, and lay it on your, diſh, 1 
do not turn it, Hold a hot 3 over it for half 
a minute, to take off the raw look of the eggs. Some. 
put in clary and chives, -and ſome put in 0n10ns. Serve 
it up with curled parſley ſtuck in it. is 

__AMVLET of ASPARAGUS: . 

BEAT up fix eggs with cream, boil tome. of the 
largeſt and fineſt aſpara gus, and When boiled cut off 
all the green in final pieces, Mix them- with. the 
egy, and put in ſome. pepper and ſalt. Make a flice - 

utter hot 1 in a pan, and put them i in, and e 
15070 up hot on buttered tosſl. . 
To N UR and Up pA forced... | 
H AVING purbotied the tongue and udder. blanch - 
the tongue, ind ſtick it with cloves; carefully raiſe 
the udder, and fill it with forcemeat made with veal; 
but ſome for the ſake of variety, lard it. Firſt waſh 
the infide with the yolk of an, egg, aud put in the 
forcemeat; then tie the ends cloſe,: and ſpit and roaſt 
them. Baſte ga well with butter, and when they 


be enough, pt good gravy. into. the diſh, and (ect, 
ſauce into a cu 


If you Hae to force a tongue by itſelf, without the | 
_ udder, proceed as follows: 1. boiled. the ague | 
till it be tender, let it ſtand uk it be cold, and t | 
cut a hole at the root-end of it. Take out ſome of 
the meat, chop it with. the quantity of beef 
ſuet, a few pippins, 80 pepper and ſalt, a little. beat - 
en mace, ſome nutme prope ſweet /herbs, and the. 
_ yolks of two ene Pat "all together well in a marble 
mortar, then ſtuff the tongue with it, and cover the | 
end with a veal caul, or e paper. Roaſt it, 
| N it t with Eau n ir up. 1 ſome Sed 
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ravy, a litile melt butter, the 2 * as or 
EX: and ſome yy nutigeg, © On math ad and 
dee . 3 
Corr r rs ofa ue. 
THIS Is very pood Giſh, and is made in hy Ms 
manner! Take a neck of mutton, cut it into chops, 
2 h a done in each, take the fat off the babe, and 
it cledd. Take fomE crimbs of bread, ol nag 
_ Joram, chyme, and winter Sinha * and chop all 
kak? chr ſome nutmeg, in it, ant e with per 
and ſalt. Having tnfzed t fe all together, melt a 
little butter in e And dip the chops into the 
butter. Theg roll them in the erde and put them 
in half ſheets of Þuttered paper. Leave the end of the 
bene bare, 9d, broil them on a OE for twenty 
minutes. Send thetu u N 27 r, With the fallow- 
ing ſaute” i A WOde? Op fats fine, put f 7 
in half a gill of gravy, a 1.7 Pepper and hls: an 
 ſpoonful of yin-gaf, and boil thehr for a. minute. | 
| 8 Mu 1 s in ſavory Jelly.” © 
HAN. gutted and waſhed. our ſmelts, . 
hend with mace/and falr, and lay Jon, in a pot, with 
butter over them. Tie them. down, with paper, and 
- We them half an Hour. Take them out, 7 When 
ey be a litfle cool, lay them ſet arately on a boar He 
pony hes When they be quite col lay them id a tep 
plate in what ruf you pleaſe, pour cold W over 
tems and they will Jock: like live 6th. 
Manx IN ATE 8 0 IL K S. l 
- BOIL your ſoles in ſalt age water, bone ag; drain | 
. oy lay them on a diſh with their belly upwards. 
il. ſome ſpinach, and pound it in a mortar z then 
" boit four 5 8 hard, chop the yolks 1975 whites ſepa- 
rate, and lay green, white, and yellow, amon — 
de, and ſerve them up with melted butter in a | 
Orrs Lo AE . . 
MAKE E round hole in the tops of ſome little coun 
. and ſcrape out all the crumbs, Put ſome oy- 
ſters into a beg pan, with the oyſter Tiquor, and the 
crumbs that were taken out of the loaves, and a large 
Piece of W Stew thee * for fire or lis 
| minutes; i 


8 A vic E 8. 1 99 


miguteg then put in a e cream, and 
fill your 8 lay the bit of cruſt my on 
hy Pp gains rr e e proaayt E n 
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TIPS 12 0 * Savers.” PW: £ 


dir H ER af theſe. HASH be uſed in 8 
Currant-jelly warmed ; or half a pint ef red 
wine, with a quarter of a. pound of ſugar, fimmered 
over a clear fire for hve or fix minutes 3 or half / @ pint 
of vinegar, and a quarter of a e 37s gens lr 
mered till it be a ſyruß. 55 i 
GA x 7 
A 8 gravy· beef i is not always to be proruied 050 
ally by thoſe who live in villages remote .- Mae. 
towns; in ſuch caſes, the neee e NR 
uſeful : When your meat comes e the bu Wi d 
take a piece of beef, veal, and mutton, and cut them 
into ſmall pieces. N a lage my ſaucepan,” with a 
cover, lay your beef at bottom, them your mutton, 
then a very little piece of bacon, a ſſioe or two of car- 
rot, ſome mace, — whole black and white pepper, 
a large onion cut in ſlices, a bundle of ſweet herbe, and 
then lay in- your veal. Cover it cloſe over a lo fire 
for ſix or ſeven minutes, and ſhake the ſaucepan often 
duſt ſome flour into it, and pour boiling water 
füll the meat be ſomething more than covered. Cover | 
it eloſe again, and let ĩt till it be rich and 
Then ſeaſon it to your taſte with ſalt, and ſtrain it off, en 
you will have a gravy that will anſwer moſt purpoſes. 
Or you may 2 giv following method: Take a raſher : 
or two ef Neos or ham, un lay it at- the bortom of - 
Jour, * — * ———_ or beef, cut 


into | 
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into thin lets over it. Then cut . tur- 
nips, carrots, and celery, a linle-thyme, and ſome all- 
4 Put a little water at the bottom; then ſet it on 
a gentle fire, and draw ĩt till it be brown at the bottom, 
which you will know by the pan's hiſſing. Then pour 
"boi water over it, and. ſtew it gently. dor an hour and 
a half; but-the time it will take muſt be 1 1 By 
the quantity. Seaſon it with ſalt. 
| RO WW Gravy. | 
TAKE balf a pint of water, and the me quantity 
of ale or ſmall-beerthat i is not bitter. Cut an onion, 
and a little piece of, lemon- peel ſmall; take three 
cloves, a blade of mace, ſome whole pepper, a ſpoon- 
ful of muſhroom pickle, the ſame quantity of catchup, 
and an anchovy. Put a piece of butter, of the ſize of 
a hen egg into a ſaucepan, and whe it be melted, 
ſhake in @ letle flour, and let it be a little brown, 
Then by degrees, ſtir in the above ingredients, and let 
it boil. a quarter of an hour. Then rain! it, and! it will 
be | good e. for fiſh. 5 
BAN OWA fir. Map Doves s: 
TAKE four ounces of treble refined ſugar, and 
beat it ſmall. Put it into an iron frying-pan, with an 
ounce of butter, and ſet it over a clear fire. Mix it 
well together all the time, and when. it it begin 10 be 
frothy, the ſugar will be diſſolving. Hold it higher 
over the fire, and when the fugar and butter be of a 
deep brown, pour in a little red wine. Stir them well 
degesbert ahen add more wine, and keep ſtirring it all 
the time. Put in the out rind of a ae e. a life ſalt, 
. three ſpoonfuls of muſhroom catehup, two or three 
\ blades cf mace, ſix cloves; four ſha os eeled, and 
half an once of Jamaica pepper. Boil them. flow] 
for ten minutes, pour it into a baſon, and when cold, 
bottle it up for uſe, having firſt carefully ſkimmed i it. 
This is a uſeful]. article; and ſuch as the cook 
= ey without, it being almoſt of | oo 
©, | $208 
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TH OUG H: we have already, on ſeveral orca 
ber ke 88 dircé lars bo the. N 1 W 5 | 


8 


e 
i te parte and diſtnet u 


cut be und t them r Bryy mortar or wotuden- 
bowl! Shred u few ſweet herbs fine;'a little mate 
| dried and beat fine, a final nutmeg W_ 


19 eel cut very fine, ſome 
the yol ied Mx ae well” icky 


then roll 1 hy Te round balls, and ſome in ly 

pieces.” "Roll them in flour, and fry them Drown. 

| th be for the uſe of white ſauce; put a Nettle water in 

| oy 0 cepan, and put them in when the water boils.” _ 
Let whom boil a few minutes; but when” they be uſes - 

for white favce,” be ſure not to fry them 


Cr S 
TAKE ſome capers, ch. eule of ene 0 pur 
the reſt in whole, Chop alſo a little parſley very 
with a little grated bread; and ſome. ſale; ” Put theſe 
into ſmooth-melted butter. Some only 9 the ea 
pers a lttle, and put them into the butter. 
ArrLe SavcE + itats | 
PARE core, and flice ſome apples, and put them 
with a little water into the ſaucepan, to keep them 
from burning, and put in a bit of lemon-peel:;” When 
they be enough, take out the peel, bruiſe the apples, 
and add a piech of 3 and a little fugar. 


xy 


— 


”w 


i Miu r S =. . 
WASH: your mim perfeQly"clean from prit- and . 
dirt, chop it very fine, and put to it vinegar and ſugar. 3 
| Savcis RON r.. » 
ARE ſome large onions, cut them into ſquare 
pieces, and eut ſome fat bacon in the fame" manner. 
them together in a ſaucepan over the fire, and _ 
w them round to prevent their burning. When 
rl 1 hes brown; put in ſome good veal gravy, with a 
pepper uud (alt, and let them ſtew 15 V till the 
ini pak tender. Then put in a litle ſ ſome 1 88 2 
tard conc r and ſerve ĩt up hot?D 2555 TON: 7" Oo 
8 4 0 fe a Pie... DES 
THERE are ſeveral ways of making vx . 3 
P'S. but we mall confine ourſelves to the, following, = 
ns IY _ 


8 8 A U e k 3 
3 thoſe. mich are moſt general uſed. and. eren 
ed. Having chopped the N. yr a Hale put in a tea- 
'f of white the gravy, that runs Wn cn of 

pig, and a ſx piece of anchovy. them with 

| year half a pound of bu R flour as will 

-- thicken the gravy; a ſice of lemon, AP poonful white 
wine, ſome, caper liquor, and a little falt. Shake it 

over the fire, and popr't into your diſh. ; Gps boil a 
w,currants, and ſend them, in a tea-ſa "Sie with a 

glaſs of currant jelly in the middle. of i it. . make 

heir ſauce in this, manner. Cut all t 2 a 
penny loaf, then cut it imo very thin | and 
i into a ſaucepan of cold water, with an onion, a = 
pepper corns, and a Mele. ſalt, Boil it till it be of a 

ne pulp, then beat it well, and put in a quarter of a 
nd of butter, and two nfuls. of thick eream. 
= ke Ik and putit into a boat. 

SA uc fr a GxzgnN GO. bo” 

Af PL. E- ſauce, directions for the making of which 
are piven above, is the ſauce generally ona; uſe-of ſ. 
a full- grown or ſtubble gooſe ; but with a green _ 
the following is preferable. _ Take ſome melted: butter, 
and put into it a ſpoonfu] of ſorrel juice, a little ſugar, 

and a few codled. gooſeberries. Pour i it into . ſauce · 
ben, and. ſend it up bot. 
SAUCE fora Tun EzA v. 1 

OPEN a pint. of oyſters into a baſon, waſh them 
ont of their liquor, andi put them into another bafon, 
Pour the liquor, as ſoon as it be ſettled, into a ſauce- 

an, and put to it a little white gravy, and a tea-ſpoon- 
"hh l of thick cream, and then-pour oyſters. Keep ſhak- 
ing them over the fire till they be quite hot, but = not 
let them boil. 

Or you may make your ſauce i in the following niar- 
ner. Take off the cruſt of a penny loaf, and cut the 
reſt in thin ſlices. Put it in wh — water, with a little 

| ſalt andi an onion, and a few pepper-corns. Boil it till 
the bread be quite ſoft, and then beat it well. Putin 
a quarter of a pownd of baer, and. two if Agra of 
cream. 333 5 
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TAKE the ks of fowls, A ry te 172 
bits of mutton ar veal you 2 2 1855 and 
them into a ſaycepan, with a blade er two of — 1 
a e black p -corns, bebe 47 .of af ee · 

„ flice> the end 2 N and IM 

1725 herbs. Put to theſe a quart of ne, 28 
clofe, and let it boil till it be reduced to, hal 
Then ſtrain it, and thicken it with a pa 8 A 
pound of buns, mixed with flour, e free on ſin 
minutes, ut in two ſpoonfuls of pickled m: 
rooms, 855 bk the a of two eggs wah. Ate: Cup» 


ful of cream, and a hifle nutmeg grated Fut in your 


fauce, keep ſhaking it. over the fire, but take care they 
1 does not boil, © I his is an excellent ſauce. for fowls, 
Seven for PhtASANTS and PAATAIDGES.,, 
THESE birds pre genarally ſerved up; Wh, eur 
ſauce in the diſn, and cad ſauce in a 
AE nas eee ep-baſting 
the, time your ra e 
them with utter, and rinkle e .over . 
them-till they be almoſt done. Then let them brown, 
and take we up. The oo ar yay of " 


dith, and your . all . eh 2 

Jarks, with plain butter in one cup, and. gravy in 
another. 

SAuces fir a Hank 

TAKE a pist of cream, and half a pound: of freſh, 
butter, Put them into u Iaucepan, and keep firing. 
them with a f Ul} the butter be melted, and he 
ſauce-thick. Then take bi the, hare, and pour the 
ſauce into.the:diſh. Another way to mabe ſayce.for a 


hare i is, make y, thickened with 2 little + 
of butter 1 and pour It into your * 


You may owit the butter; if von have any objeQign e 


it. and have ſome currant-jelly warmed in « cup; or 


Take 


red Wine and ſugar woo to a N 9 ; 
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Take half a pint of red wine, and a quarter. of a pound 
of ſugar, and ſet it over a flow fire fox Weener 
MA ay our to ſimmer. e 
Save ſer boiled. oben- or RanvirTs; 
5 P OUR boiled onions over your ducks or rabbits 
in this manner. Peel your onions, and boil them in 
a 13 of water. Then ſhift your water, and boi them 
do hours longer. Take them up, and throw them 
into a 3 to drain, and with a knife cho them 
en board. Then put them into a ſaucepan, 1 — a 
Meile flour over them, and put in a little 595 or cream, 
with'a good piece of butter. Set them over the fire, 
264 when the butter be melted, they will be enough. 
If you would have onion ſauce in half an hour, take 
and peel your onions, and cut. them into thin flices. 
| Put them to milk and water, and they will be done 
in twenty minutes after the water boils. Then * 
tbem into a cullendec to drain, and chop them, an 8 
them into « ſaucepan. Shake in a lin flour, 0 
little cream, and a large piece of butter Stir all * 
gether over the fire till he butter be melted, and they 
Will be very fine. This is the beſt way of boiling . 
| 2. and f is a good ſauce for roaſted mutton. 
| Onion SAUCE... 
7 H 0 U GH the directions given in the preced- 
ing article for 2 onion 'ſauce may be ſufficient, 
yet it may be ex Nat: we ſhould mention here the 
common meth 7 making it. Boil eight or ten large 
onions, and change the ran two or eng times while 
they be boiling.” When they be —9 h, chop them 
on a board, to prevent their growi a bad colour, 
and put them into a 5 0 a 1 ae of a pound 
of butter, and two ſpoonfuls of thick cream. Lak we 
them 2 boil up, and they will be done. 
A N AWE x 
TAK E a little mace and whole pepper, and boil 
them in water long enough to take out the ſtrong 
taſte of the ſpice. Then ftrain it off, and melt three 
quarters of a pound of butter ſmooth in the water. 
Cur your lobſter in very ſmall pieces, and ſtir it alto; 
Hiker, with ancbovy; yy it be Ree, Or 31 — 
8 | > 
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male it in this manner. Bruiſe Rady of a lob ſter 
into thick meſted butter, and cut the ffeſht into it ig | 
ſmall pieces. Stew all together, and give it a boil; 
Seaſon it with, a very ſma ny N oy” aa 
little Pepper and ſalt. * ö +; _— 
SA uc for Cn . 
SAVE all che blood of your carp. gs a: * 
it, and have ready ſome nice rich; gravy made of beef 
and mutton, ſeaſoned with pepper, Ir, t mace, "and = 
onion. Strain it off before you ſtew your kit in it, a and EN 
_ bail your carp firſt before ou few Ar in the avys” 7 
but be Sache you do not bo 1 our gravy, ro too ky BT | 
fore you put in your'carp5 Then ſtew it d 
about a quarter of an hour, and thicken the fue 51 
a large piece of butter, rolledin flour. Or you ma 
make your ſauce thus: Take the liver of the"car$.. 
clean from the guts, three anchovies, a little parſley, - 
218 and an onion. Chop theſe ſmall together, an 
half a pint of Rhemſh. wine, four f Sento '2 
vine gar; and and he blood of the carp. Put al theſe” he 
gether; ſte w them gently, and put it tothe carp, whith 
_ muſt firſt be boiled in water with a little ſalt; and à pink 
of wine; but take care not ta do it too much after the 
carp is put ibto the fauce. en een an en 
Cop's-HZ AD S uc R. 
PICK: out a good lobſter, according to ro he gin direct 5 
ons given in the ſecond chapter, 1 ſtick a ſkewer 
the vent of the tail to 1818 out the water. Thröth 2 
handful of ſalt into the water, and when 5 In 
the lobſter; which — boil” balf an hour. Tf tha | 


EE 


\ >= 


of e wor ke? bangs, chit take the = en 

lobſter, N it in bits, and put it in 5 

a large ſpoonful of lemon-pickle, the Lace 9 — : 
caretiup,* a lice of an end of lemon, dne es of - 

horſe-radiſh, as much besten made as hg on fix? BY 

pence, and ſeaſon to your taſte with ſult indchyan pep: 
er. Boll them one minute, and then take out t 6 
orſe-radiſh and lemon, and ſerve it up. in your 

danse I labſters rates be pre 

nn CRT 1 * Sag I. 
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Well together, 


tion, a little juice of a lemon, 
walnut liquor. _ 


vou may put as many things into 


Pap, dhe den r the liquor over them; but he careful to 
Fe iq 


. | ed. Then k 
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make uſe of oyſters or ſhrimps the ſame way ; and, if 


4 


vou can get no kind of ſhell-fiſh, you oy then add 


wo anchovies cut ſmall, a ſpoonful of wa nut liquor, 


and a large onion ſtuck with cleves. 


- Ec6 Saver _ 1 
TAKE two eggs and boil them hard. Pirſt chop 
he whites, then the yolks, but neither of them very 


fine, _—_ them together. Then put them into a 


quarter of a pound of good melted butter, and ſtir them 

„een ? Sa 5 80 8 att 

WASH half a pint f ſhrimps very clean, and put 

them into a ſtewpan, with a ſpoonful of anchovy Fquor, 

po a pound of butter melted thick. Boil it up for 
ve 


minutes, and ſqueeze in half a Jemon. Toſs it 


up, and put it into your ſauce- boat. 


res 2. 1 . 5 rf 
Th an anenovy inte a pint avys a fe 
ter of a pound 3 5 NA þ = 44.4 ſtir 
all together till it boils. You may add at your diſere- 
catchup, red wine or 
Plain butter melted hie , with u ſpoon- 
ul of walnut pickle or catchup, is very good ſauce ; but 
ſauces as you fancy, 
OY FTE Savca for Fren. 
_ SCAL'D a pint of large oyſters. and ſtrain them 


| through « fieve. Waſh the oyners very clean in cold 


water, and take off the beards. Put them in a flew- 


e liquor gently. out of the veſſel you have 
it into, and you will leave all the ſediment at 


2 - 


the bottom, which you muſt be careful not to put into 
the fewpan. Then add a large «apply bf ahchovy 
ma 


liquor, half a lemon, two. blades of mace, and thicken 
it wich butter rolled in flour. Then put in half a 
pound of butter, and boil it up til] the butter be melt- 
| e out the mace and lemon, and {queeze 
the lemon juice into the ſanee. Give it a boil, flaring 


o * 


it all the time, and then put it into a boat. 


CA LEzANYT SAUER. 


WASH and pare a large bunch of celery very clean, 


ut it into thin bits, and boil it ſoftly in a little 1 


er: 


15 128 
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ä 8 0 V Þ 4 en, ww 
Ment * beaten mace, ſome 


er, and ſalt, and thicken it with a 
199 05 ba be in "flour. Or a . 


add bb a pint tof regis; W mace and Herb and 


a ſma}} + e of butter rolled in flour. Then gide 
e a gentle boil. This is 4 good ſauee for either 


roaſted or boiled fou h, turkies, partfdges, 6 or ny other 
game. . 
N vis n N O O 84 F 

EAN and waſh ell a quart of fre ſh albu 

cut them in two, and put them into a ftewpap, with 


a little faßt, a blade of mace, and a little butter. Stew” = 


it gent! y for half an hour, ai thei add à pint of cream, 
and the yolks of two eggs beat very well. Keep flirrin 
ir till it boil up, and then xr» oa in half a lemon. Fut. 
n over your owls or turktes, or you may into 
—— or in a diſh, with a piece of Freni a nend Fr 
e 
doiling water. Put ſt into the dim, and muſhrooms 


Ul forts 


8 x: A. _— MW; 


4 


SOUPS, and BROTH: 


F * 
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Preliminary Hints and in oo 


NAK E great care chat e ucepane, 2 
ree a | 


covers, be, very clean, an 


nad greaſe, and that they be roperly tinned, ance, + 
if this be not cautiouſly; attended to, your ſoups and 
broths will not only 0 uire 3 bad taſte, but decome 
ious to the healths and conftitutions of ma 
.. any kind 'of ops fan v 
micelli 


red, then toaked 77 and Juſt dipped into is 
over it. en eee rack 


hn 
AE 
hot 1 p CFD 1 


* 
* "IF; ' * 
, 2 


— 


104 JFF 
i Nene or brown grayy ſoups, or any other 
ſoups that have herbs or roots in them, be ſure to re- 
member to lay your meat at the bottom of the pan, 
ö wh. a large Piece of butter. hen cut the roots and 
;herbs ſmall, and Rae = over, = meat, 
cover your pot or Jaucepan;very cloſe, and keep under 
= flow fre, which — 7 all the 3 the 
vegetables, turn them to a good gravy, and give the 
ſoup a very different flavour. from what it would have 
by a contrary conduct. When your gravy be almolt 
dried up, repleniſn it with water ; and when it begins 
10 boil, take off the fat, and follow the directions given 
vou for the particular kind of, ſoup or broth 77 may 
be making. F Soft water will ſuit your purpoſe beſt in 
making old peas; ſoup; but when you make ſoup of 
green peas, you muſt make uſe of hard water, as it 
will the better preſerve the colour of your peas. In 
the preparation of white. ſoup, remember never to put 
in your oream eee ſoup off the fire, and 
e laſt THE you do, muſt be the diſhing of your 
ſoups. Gry ſoup will have a ſkin, over it by ſtand- 
ing; and from the ſame cauſe peaſe ſoup will often ſet 
tle, and Took thin at the top. Laſtly, let the ingre- 
dients of your ſoups and broths be ſo properly propor- 
- tioned, that they may not taſte of one thing more than 
another, but that the taſte be equal, and Ge whole vf 
a fine and agreeable reliſh. g 5 
Mae Tuns Sor. 
SCALD a calf's head with the ſkin on, and pull 
off the horny part, which muft be cut into pes 
about two inches ſquare. Waih and clean theſe well, 
dry them in a cloth, and put them into a ftewpan, 
with four quarts of broth made in the. following man- 
ner. Take fix or ſeven pounds of beef, a calf's foot 
or two, an onion, two. carrots,. a turnip, a ſhank of 
ham, a head of celery, ſome cloves and whole pepper, 
a bunch of ſweet herbs, a little lemon-peel, a few 
truffles, and eight quarts, of water. Stew theſe well 
till the broth, be reduced to four quarts, then ſtrain it, 
and. put it in as aboye directed. Then add to it ſome 
: knotted marjoram, a little ſavory, thyme, and pulley, 
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and chop all together. Then add ſome” cloves and 
mace 'pounded, a little chan pepper, ſome green 
onions, and = ſlialot chopped; 4 few muſhrooms alſo 
N and half a pint of Madeira. Stew all theſe 
together | art 
len heat a. little broth,” mix ſome flour ſmooth in it, 
with the yolks of two eggs, and keep theſe ſtirring 
over a gentle fire till near boiling. | Then add. this, to 
the ſoup, ſtirring it as it is pouring in, and let them 
all ſtew together for an hour or more. When you take 
it off the fire, ſqueeze in the juice of half a lemon, and 


gently;/ til! they be reduced 0 two qufft :. 


half an orange, and throw in bailed forcemeat balls. h 


The quantity of ſoup may be increaſed by adding 
more broth, with calves-feet''and ox palates cur-in » 
pieces and boiled tender * $113: 8 2 be 175 9475 2 f | 
;  $'d vp AH 
PUT three\quarts'of water to 'a-Enuckle af. yeal ? 
and three or four pounds of beef, with a little ſalt, and 
when it boils ſkim it well. Then put in a leek, a lit-- 
tle thyme; ſome parſley,” a head or two of celery, a 
parſnip, two large carrots, and ſix large onions, and 
of the meat. Then ſtrain it through a hair fieve, and 
let it ſtand about balt an hour. "Then (Kim it well, 
and clear it off gently from the ſettlipgs into a ellen 
pan. Boll half a pint of cream; pour it on the etrumbbs 
of a halfpenny loaf, and let it ſoak well! Take half - 
pound of almonds; blanch and beat them as ſine äs 


poſſible, putting in now and then a lite cream to pre- 


vent them oiling. Then take the yolks" of fix' eggs. 
and the roll that was ſeaked in the cream, and beat 


them all together quite fine. Make 7 4 7 W.. 


and pour it to your '#lmands, ſtrain it throu gh a fine 25 
hair ſieve, rubbing it with a ſpobn UN all*the goodneſfss 
be gone quite through in a ſtewpan. Then add more 
cream ta make it white, and ſet it over the fire. Keep 
ſtirring it till it boils; ſkim/off the froth as it riſes; and 
ſoak che top of French rolls in meltetl butter ii à ſtew- 
pan till *they be erifp, Büt not bröwn. Then take 
them out, and lay them on- a plate before the fre; 
and, about a quarter of 9 hour before you ſeud it to 
3 e 
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the table, take a little of the hot ſoup, and t to 

R om of the een Pat . 
git 


on the fire, keep iti it nearly boils, and then 
pour it into your tureen, and ſerve it up hot. Be 


careful to take off all the fat of the broth before 
e almonds, br. aþey will nun od Gai 


BRA Baor N 5-4 
p 2852 a t with a 3 wa- 
ter, having firſt waſhed the beef iris and cracked 
the bans in in two or three — Skim it well, and put 
in two or three blades of mace, a liule bundle of 
ey, and a large cruſt: of bread. Let it boik4ill the 
peef and the finews be quite tender, cut ſome toaſted 
bread inta dice, and put it into your ä Then 
* in the meat, and pour in the loup: 
Mur ron ae | 
* UT. a neck-of mutton of about fix x pounds into. 
5 two, and boil the ſcrag if in about a gallon of water. 
Skim it well, and put in a little bundle of ſweet-herbs, 
an nion, and a good cruſt of bread. Having boiled 


45 this an hour, put in the other part of. the mutton, a 


furnip or two, ſome wo man golds, a few — 
Befreier ach 2 — ul pry chopped ed _— 
heſe in abou 


| Enough. nd n * wh ſalt. ou may im 
ch e it, t in a quarter of a poun or 
rice at 0 like it 8 with oatmeal "char 
Fame with bread, and ſome have it ſeaſoned with mace,. 
inſtead of ſweet herbs and-onion ; but theſe-are more 
matters of fancy, an which the difference of palates 
wuſt determine. If you uſe turnips for ſauce, do me 
-boil them all in the pot with the meat, but ſome o | 
-them in a ſaucepan by themſelves, OT beth 
Will tafte too frong of chem. 4 
5 PorxraBy®rS %u 
His is very uſeful reden e 220 
. pe made thus. Cut into ſmall pieces three large legs 


of veal, one of beef, and the om part of half a ham. 
ut e of e of man deen of a 
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four ounces of anch and two: ounces e 


waſh them quite clean, and cut them fmall, 


theſe, with 3 — carrots cut thin, and cover the £2 


cauldron doſe. oper = moderate fire, and hem 
you find the grayy 15 a tp. draw, keep taking it 
till you have got it Af out. Iden cover the meat, 
water, (et it an the fire a And let it boil ba 
hours lowly. - Then ftrain ſt through a hair 1 
a clean pan, and ler it boil three parts away. 

ſtrain the eee you. drew fro the meat. into ff 


pan, and ſet 22 wo ll 3 of ve of the are 3/14 
of eine obſervin _ is, off the fat — 
as it riſes. C care 8 de taken, hen it be 


ly enough, that it does not: 1 on it t0 

taſte with chyan pepper, and pour it on flat 9055 
diſhes. a quarie: of an inch thick. Let it fand tf * 
next day and then; cut oY qut by round lips a Wy 


2 rger than a crown piece, Lay the cakes i cines, 


ſet them tin the ſun to dry, and de careful fo keep 
N them often. W ben.the cakes be dry, put the! 
in at der, with rg Teh Geary cath 
and keep them in a dry 5 1 8 Ti Tir fol Gould 
made i in fr weather. It is not only" Cone Iu 


40 cauldron, © yon og A the meat and: bones, with 


eut off the leaves & five or fix heads 6f of ler, 8 


22 


> 


3 % 


ert, but is Hkewiſe of great ſerves in olethea's fie ; 


milies ; for by a. water on one 
cake, and Ahe fa ſalt, en make 5 good baſon . 


broth ; and a little. boiling water: ured on it will 
make grav for a turkey of fowls. ſſeſſes one va- 
zuable quality, chat  lobhg - none. 0 "81 virtues . 
Tepe. 
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TAKE 4 fbit of beef, and 15 it e was of « « 


4 water, with'a pipt of peas and fix onibns. Set it o 


the fire, and let it boil gently till -all-the Juice be "Þ 1 
of the meat... Pt rnd ſtrain it through a ſie ve, and add 

do it a quart of ſtrong gravy to ma ke it brown. | Seaſon - = 
it to your taſte with pepper and ſalt, and put in a Mile 
be tender... 
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* PU a knuckle of veal into fix quarts of water; 


* $$ 


With 1e fowl, and a pound of lean bacon; half a 


| Past o 


4 $ 


nd Ie 
off, bes 
ing, 


„ 


Have dez the third part of a int 


: ſuffered. to boil after it be put in, as tliat will curdle 
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it. R add a cruſt of bread, ſome. tops of aſ- 

paragus, and artichdke bottom. 
r 

_ ,CHOP a leg of beef into pieces, and boil it in - 


three gallons, of water, with a piece of carrot _ A 
eruſt of bread, till it be half boiled away. Then 
ſtrain it off, and put it again into the pot, with half a 
pound of barley, four or five heads of celery cut ſmall 

and waſhed: clean, a bundle of ſweet herbs, a large - 
onion, a little parſley ol) ſmall, and a few mart 4 
golds. Let this boil an hour, and then take a large * 
fqwl clean picked and waſhed, and put it into the 

Boil it till the broth be quite good, then ſeaſon 
it with ſalt to your taſte, take out the onion and ſweet 

| herbs, and ſend it to table with the fowl in the mid- 
dle. You may omit the fowl, if you pleaſe, as it will 
be very good without it. 

This broth is ſometimes made with a ſheep's head 
inſtead of a leg of beef, and is very good ; but in this 
caſe you muſt chop the head all to pieces. Six pounds 
of the thick flank in ſix quarts of water, make good 

broth. Put in the barley with the meat, firſt ſłim it 
well, and boil it an hour very ſoftly. Then put in 

the above ingredients, with furnips and © carrots clean 
ſcraped and pared, and cut in little pieces. Boll: all 
together ſoftly till the broth be very good. Then 
ſeaſon it with ſalt, and ſend it to table with the beef 
in the middle, turnips and carrots round, and pour the 
broth over all. ; | | 3 


| T0 - 3 10 . 
8b Lox. nes res; 
TAKE a pound of almonds and blanch them and 
beat them in a mortar, with a very little water to keep 
them from oiling. Put to them all the white part of a 
large roaſted fowl, and the yolks of four poached 
eggs. Pound all together as fine as poſſible, and take 
three quarts of ſtrong veal broth, let it be very white, and 
all the fat ſkimmed off. Pour it into a ſtewpan, witn 
the other ingredients, and mix them well together. 
Boil them ſoftly over a ſtove or clear fire, and minee 
the white part of another fowl. very fine. Seaſon t of 

with pepper ſalt, nutmeg, and a little beaten 1 | 


— - 
* * » 4 
* . * * ” 
, „ 5 


N 3 2 * 
*. 1. 5 4 *y F W7.-* % 0 a 
* 218 — ; ö * © # * ba N * 3 : : «4 & FF; * 
2 „ * J 5 ; 3 © * f 
1 „„ Ln KJ . 5 - 
4 + 2p 2) . 
* * * N 


* 
* 


; 4 1 * G u 8. 0 

Put io 2 bit ef butter of the ſize of an | 
ful or two of the ſoup rained, and fet it over the 

ſtove to be quite hot. Cut xwo French edlls-into thin 
Dices, and ſet them before the fiwp+ ta eriſp. Then 


loaves, and fill it wich. the minoe; lay on the top as 
das Kldſe eee eee, Lee Ne up : 
© n piece of . dimity into a clean ſauce pan, and 
D rw 


tat lde till it de the thickneſs of cream. Put the 
eriſpod bread. in the dĩſſi or turen, pour the ſoup over 
it, and place in he middle of it the 
minced meat. 
| _CazsrnuTSovusr.. 8 
PICK balf a hundred of cheſtnuts, put them in an 


earthen pap, and put them in the oven for half, an 
- hour, or roaſt them gently over a flow. ſue; but take 


care they do not burn. Then peel them, and ſet them 
to ſtew in a quart of. good beef, veal, or mutton broth, 
till they be quite tender. In the mean time, take a 
Piece or ſſice of bam or bacon, à pound of veal, a pi- 
geon beat to pieces, an onion, a bundle of ſweet belle. 
à piece of carrot, and a little pepper and mace. Lay 


ſofily till one third. be ayaſted, then firain it off, and 
in the. cheſtnuts. Seaſon it with ſalt, and let it 


— 


it, and a French roll fried oriſp. Lay the roll in the 
middle of the diſh, and the pigeons on each ſide; 
pour in the ſoup, and ſend ĩt up hot. | 
PAN TRI DSA Sour. 8 
TAKE two old -partridges and 'ſkin them, cut 
cem into ſmall pieces, with three flices of ham, ſome 
Celery, and two or three onions ſliced. Fry them in 
butter till they be perfectly brown, but: take great care 
not to burn them. Then put them into three quarts of 


ſtiain it, put -in ſome ſtowed celery and fried bread, 
A ndl ſerve it up. | I 
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take one of hechollow rolls which are made for oyſter 


rofl. with the 


I il till it be well taſted. Then ſtew two pigeons in 


uater, with a few pepper- corns, and boil it flowly till. 
about a pint or little more of it he conſumad. Then 


the ibacon at the bottom of a ftewpan, and lay the meat 

and ingredients on it. Set it over a ſlow fre till ĩt be- 
ins to ſtick to the pan, and then put in a cruſt of 
d, and pour in two quarts of broth. Let it boil 


— 
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- Veanicrii.e. SOUP. 4H 
PUT four ounces of butter into a toſſin , ut 
2 knuckle of veal, and a fcrag of mutton, into fimall 
pieces, about the free of a walaut. Slice in- the meat 
of a flank of ham, with two or. three carrots, two 
parſnips, two large onions} with a (clove ſtuck in at 
each end, three or four blades of mace, four or five 
beads of celery waſhed clean, a bunch ofifweettberbs, 
eight or ten morels, and un anchovy. Cover che pan 
cloſe, and ſet it over a ſtow fire, without. any water, till 
the gravy be drawn out of the meat. Then out 
the gravy into a baſon, and let the meat brown in the 
ſame pan, but take care not to let it burn. Then po! 
in four quarts of water, and bet it boil gently till it be 
waſted'to three pints. Then ſtrain it, and put the 
ether gravy to it j ſet it on the fiee, and add to it two 
ounces of vermicelli. Then cut the niceſt part of a 
head of celery, ſeaſon it + taſte Weh ſalt and 
chyan pepper, and let it bail four minutes. If it be 
not of a good eolour, put in a little browning, Jay a 
French roll ia the ſoup-diſn, pour the Toup in upon it, 
and lay ſome of the vermicelli at top.. 
THIS being « rich fo 8 . 
TH eing a rich ſoup, is ifor a large en- 
tertainment, re aced at the weten uf the 
table, where two ſoups are required, and almond or 
onion ſoup be at the top. Hare ſoup is 'thus made: 
Cut a large old hare into ſmall pieces, and put it in a 
mug, with three blades of mace, à little falt, two 
large onions, à red herring, frx morels, half a pint of 
red wine, and three quarts of water. Bake it three 
hours in a quick oven, and then ſtrain it into a toſſing- 
| pug Have ready boiled three-ounces of French bar- 
y, or ſago, in water. Then put the liver of che hure 
two minutes in ſealding water, and rub it through a hair 
ſieve with the back of a wooden ſpoon. Put it into the 
ſoup wih the barley or ſago, and a quarter of a pountl 
of butter. Set it over the fire, and keep ſtirring it, 
but do not let it boil. If you diſapprové of the liver, 
you may put in criſped breail ſteeped ip red wine. 
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CHOP into ſmall pieces a neck of ; veal, ma- che 
| fg end of a neck of mutton, and put chem into 2 
large toſſing · pan. Cut in a turnip, with a blade or two 
of mace, and five quarts of water. Set it over 'the fire, 
and let it boil gently till it be reduced to two quarts; 
Then ftrain it through a hair fieve into æ clean pot, and 
put in ſix ounces of almonds blanched and beat fine, 
_ . int of thick eream, and ſeaſon it. to your taſte 
chyan pepper. Have ready three ſmall French 
8 rolls made for the purpoſe, of the ſize of a ſmall tea- 
cup; for if they be too large, they will ſuck up too 
much of the ſoup, and beſides will not look: well. 
Blanch a few Jordan almonds, cut them lengthways, 
and ftick them round the edge of the rolls — 
Then ſlick them all over the top of the rolls, and put 
them in the turoen :; and when you diſh them up, pous 
the 3 upon the rolls. Theſe rolls look like a 
and hence the name of mg 2 5 
bus been given to it by ſome French cooks. - | 
' Maccaroni Sour 
MIX three quarts of ſtrong broth, and one of gravy 
together. Take half a pound of ſmall pipe- macaroni, 
and boil it in three quarts of water, with alittle butter 
in it, till it be tender. Then ſtrain it through a ſieve, 


. and cut it in pieces of about two inches Jong. Put it 


into your ſoup, and boil it up for ten minutes. Then 
put the cruſt of a French roll baked into tha. Tyreen, 
. „ 
OQx- CAREER Boo 18 
BREAK the bonęs of an ox-cheek, hd waſh 
them till they be perfectly clean... Then lay them in 
warm water, and throw in a little ſalt, which will 
fetch out the ſlime. Then take a large ſtew pan, * | 
put two ounces of butter at the bottom. of it, and 
the fleſhy fide of the cheek- bone in it. Add to it wt 
a pound of a ſhank of ham cut in ſlices, and four 
heads of celery, with the leaves pulled off, and 
the heads waſhed clean. Cut them into the ſoup, 1 
with three large onions, two carrots, a parſnip ſiced, | 
89 75 ns cut ſmall, and three blades o mace. 


5 S8 O U P 8. „ 1 
Set it over a moderate fire for a quarter of an hour, 
3 will draw iron from the roots, er give to 
the gravy an agreeable ſtrength. A vety good gravy 
may be made by this ak roots — butter, 
adding only a little browning to give it a good colour. 
When the head has ſimme red a quarter of an hour, put 
to it ſix quarts of water, and let it ſte till ĩt be redue- 
ed to two quarts. If you would have it eat like ſou ß. 
ſtrain and take out the meat and the other ingredients, a 
and put in the white part of a head of celery cut in 
ſmall pieces, with a little browning to make it of a fine 
colour. Take two ounces oſ vermicelli, give it a ſcald 
in the ſoup, and put it into the tureen, with the top of. 
a French roll in 4 6 middle of it. If you would have it 
eat like a ftew, take up the face as whole as poſſible, 
and have ready a boiled turnip and carrot cut in ſquare. 
pieces, and a flice of bread toaſted and cut in ſmall 
dices. Put in à little chyan pepper, and ſtrain the 
ſoup through a hair ſieve upon the meat, bread, tur- 
mp, and eat „„ 2 
2:1, G:a 8&2 Nena s Seu | 
TAKE a peck. of green peas, ſhell and boil them 
in ſpring water till they be ſoft, and then work them 
through a hair ſieve. Take the water your peas were 
boiled in, and put into it three ſlices of „ 
of veal, a few beet leaves ſhred ſmall, a turnip two 
carrots, and add a little more water to the meat. 7 i 
in ours the ok and let it boil e Ar 8 
then ſtrain the gravy: into a bowl, and mix it with the Y 
pulp. Then _ a little juice of ſpinach, which 2 
muſt be beat and ſqueezed through a cloth, and put 3 
in as much as will make it look of a pretty colour. _ ( 
Then give it a gentle boil, to take off the taſte of the ' 
onach, and flice in the whiteſt part of a head of ce. 
lery. Put in a Jump of ſugar, of the ſize of a walnut, 
take a ſlice of bread and cut it into little ſquare pieces. 
cut a little bacon. in the fame manner, and fry them of 
a light brown in freſh butter. Cut a large; cabbage 
lettuce in ſlices, fry it after the other, and put it into 
the tureen, with tried bread and bacon. ve ready 
d e n young ens, PREISE ND 
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the ſoup, and pour all into your tureen. If you chooſs 
vu may putin a hitle- chopped mint. | 
ITE PEAS SOUP. _ 
PUT' four or five 2 ounds of lean beef into fix quarts 


ef water, with a little ſalt, and as ſoon as it boils take 
off the ſcum. Put in three quarts of old green peas, 
two heads of celery a little thyme, three onions, and 
and two carrots. Boil them till the meat de quite ten- 
der, then ſtrain it through a bair ſieve, and rub the 
* of the peas through the fieve. Split the blanc hed 
pare of three- cos-lettuces into four quarters, and cut 
em about an inch long, with a little mint cut fmall. 
Then put half a pound of butter in a ſtewpan large 
enough te hold your ſoup, and put the lettuce an 
mint into the butter, with a leek fliced very thin, and 
a pint of green peas. Stewthem a quarter of an hour, 
and ſhake them tly. Then | in a little of 
the ſoup, and ſtew them à quarter of an hour longer: 
Then put in your foup, s mueh thick e eream as Will 
make it white, and keep ſtirring it till it dels. Fry a 


ef your tureen, and peur over it your foup. 
Common Pris Sopy. 
PUT four quarts of foft water to one quart of \plir 


peas, with a little lean bacon, or roaſt-beef bones ; 


— head of celery, cut it, and put it in, with a 
Turnip. Boil it till it be reduced 80 two quarts, and 


chen work it through « cullender with a wooden ſpoon. | 


Coup. a little flour and water, and boil it well in the 
Slice in another head of celery, and ſeaſon it to 
e with falt and chyan pepper. Cut a ſlice of 
d into ſmall dice, and fv thein of a light brown. 
Put chem into your fiſh, and pour yorr foup over 


wem. 
PAS Sore fir Mine. 
Ur into fmall l 


beef, and about a Lowry of lean bacon, or piebled 
| Put them into two gallons: of water, and ſkim 


well when it boils, Then put in ſix onions, a carrot, 
two turnips, four heads of Lids 94 cut ſmäll, twelve 
Upice, W plit peas. ren 

\ 


French roll a Rte ep in butter, put it at che bottom 


* 


* 


boil geacly for thres hours, then Lain them through 
put your ſoup into a clean pot, and Put in ſome 1 05 N 
mint rubbed to a fine powdes. . Cut the white off four 
heads of celery, and cut two turnips into the ſhape of 
dice, and boil them in a quart of water for a quarter 
of an hour. Then train. them off, and put them into 
$46 ſoup. Take about a dozen ſmall raſhers.of fried 
agon, put them into ydur ſoup, and feaſan it to your 
taſte with pepper and ſalt. Boil the whole a quarter 
of an hour longer, put fried bread into the ſoup - diſh 
or tureen, and pour your foup aver it. Or you may 
make this ſonp in the following manner: When you 
boil a leg of park, or à good piece of beef, ſave the 
liquor. Take off the fat as ſoon es the liquor be cold, 
and boil a leg of mutton the next day. Save that lis 
quor alſo, and when it be cold, in like manner take of 
the fat. Set ie en the fire, with tio quarts of peas, 
and let them boil var Ov Pk Then put in the 
k or beef liquor, with the ingredients as above, and 4 
it boil till it be as thick 4s you with it, allowing for 1 
another boiling. Then firain it off, and add the ingre»* | 
dients as above directed for the laſt boiling. - 1 uf 
- 2 a vr: Sanatnts 3 J 
TAKE two quarts of broth, and two quarts of gra vy 
made as follows : Take fix good raſhers of lean 
and put them on the bottom of a ſtewpan. Them pur 
over them three of tean beef, and over the beef 
tbree pounds of lean veal, fix onions cut in flices, two 
carrots and two turnips fliced, twe heads of celery, a I 
bundle of tweet herbs, fix cloves, and two blades of 4 
mace, Put a little water at the bottom, and draw it 6 
very ge tiH it fticks. Then in a gallen of 1 
water, and let it ſtew for two hour 3 ſeaſon it with ſak g 
to your taſte, wad then firain it. Have ready a cat 
cut in ſmall ices of co inches long, and adout as. 
thick as a quill z alſo n turnip, two heads of locks, 
the ſame of calery, and the ſkme of endive, cn acroſi 3 
twa cabbage lettuces cut neroſi, and a very little for- 
rel and chervile. Put them into a ſtewpan, and wn 
them for a quarter of an hour. Then put:them into 
| | Jour 


„„ r 
your A boil them up gently for ten minutes, put 
in a eruſt of French roll into your ene and pour _ 
| oy over it. | e's" 2 4 | 
Omron 80 ber. e 

=} TAKE eight or ten large Spaniſh onions, an boi 
poking in milk and water till they be quite ſoft, ehang- 
ing your milk and water three times while your onions | 
be boiling. When they be quite ſoft, rub them through 
a hair ſieve. Cut an old cock in pieces, and with a 
blade of mace, boil it for gravy. Then ſtrain it, __ 
having poured it on the pulp of the onions; boil it g 
ly. with the erumbs of an old penny loaf, grated in 
half a pint of cream, and ſeaſon it to your taſte ith 
. falt and chyan pep When you ſerve it up, grate 

a..cruſt of brown 3 round the edge of t e diſh. 
Some ſtewed eee, or a few heads of. In act 
nend pleaſing fla vou. 

Wu iT E O1 22 5 

B01. thirty large onions in five quarts of hive; 
with a knuckle of veal, a little whole pepper, and 
blade or two of mace. Take your onions up as ſoon 
as they be quite ſoft, rub them through à bair ſieve, 
and work into them half a pound of butter, with ſome 
flour. When the meat be boiled off the bones, ſtrain 
the liquor to the onions, and boil it gently for half an 
hour, and then ſerve it up, with a; large cupful of 
cream, and a little ſalt. Be careful not to — it to 
burn when you put in the flour and * udien _ 
10 prevented by ſtirring it well. 

eee PoxrIDcE for bee, 

-PUT le and. ſhin of beef into ei git gallos of 
| water, and — them till they be very render. 
the broth be ſtrong, ſtrain it out. Then wipe By ma 
and put in the broth again. "Slice ſix penny loaves 
thin, cut off the tops and bottoms, put ſome df the 
liquor to them, and cover them up, 4 1 them ſtand 
for a quarter of an hour; then boil and ſtrain it, and 
r= into your pot. Let it bot] a quarter of an 

then put in five pounds of currants clean waſhed 
* d picked, Let them ball a are and then ee 
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five pounds of ſtoned raiſins of the ſun; and two pounds 


of prunes... Let theſe boil till they ſwell, and then put 


in three quarters of an ounce of mace, half an ounce 
of cloves, and two nutmegs, all beat fine. Before you 
put theſe into the pot, mix them with a little cold li- 


quor, and do nöt put them in but a little while before 


you take off the pot. When you take off the pot, put 


in three pounds of ſugar, a liti le ſalt, a quart of fack, 8 
a quart of elaret, and the juice of two or three le- 


mons. You. may chicken with ſago inſtead of bread, 


if you pleaſe. Pour your porridge into earthen pans, 
a 3 5 91. 


and | keep it for uſe. Ds 
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CU T into little pieces A pound of beef, a pound 


of veal, and a, pound of ſcrag of mutton. Set it on 
the fire with two quaxts of water, an ounce; of batley, 
an oniôn, a mall bundle of ſweet herbs, three or four 


heads of celery. waſhed clean and, eut ſmall, à little 


mace, two. or three cloves, and ſome whole pepper, 


tied all in a muſlin rag ; and pur to the meat three tur- 
nips pared and cut in two, a large carrot ſcraped clean 


and cut in fix pieces, and a little lettuce cut ſmall. 
Put all into the pot, and eover it cloſe.. Let it ſtew 
five or ſix hours very gently over a flow. fire; then take 


i ſeaſon it with ſalt, and ſend: it to table. 


deed, ſo that it does but fimmer, it is nõ matter how 
ſlowly it proceeds. W 
| Mitx Sowuzxr. E 


TAKE two quarts of new milk, two ſticks of ein - 
namon, a couple of bay-leaves, a very little baſket. 
ſalt, and a very little ſugar. Then blanch half a pound 
of ſweet almonds, while the former matters are heat- 


| Ing, and beat them up to a, paſte in a marble mortar. 
Mix ſome-milk with them by little and little, and while 


they be heating, ry ſome lemon-peel with the al- 


monds, and a little of the juice. Then flrain it through 
a coarſe ſieve, and mix all together, and let it boil up. 


Cut. 


out the ſpice, ſweet herbs, and onion,. pour all into a 


alf a pint of green peas, when they be in ſeaſon, 
will be a pretty addition to it. If you let your hodge- 
podge boil too faſt, it will waſte it too much; and in- 
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by DOA the tureen, and then pourin't e ſoup. 


. : i L < 
3 - 1 * 8. * 3-4 ' 
12 ” 
N I mY s % 
. p 
I ” 5 5 y * w- 
_ ” : 
þ ; 178 * 0 U 8. 
— - # 


Cut fore dees r French bread, and dry them before 


the fires. ' Soak them a lietle in ede milk, them at the 


Cnxaw-Frisn So Ur. 
TAKE half a hundred of freſh craw-fiſh, boil 


them; and pick out all the meat, which'you muſt care- 


-wolly ſave. Take a freſh lobſter, and pick out all the 


meat, which you muſt likewiſe fave. Pound the ſhells 
of the lobſter and craw-fiſh fine in a marble mortar, 


and boil them in four quarts of water, with four pounds 


ef mutton, a pint of green ſplit peas nicely picked and 
waſhed, a large turnip, carrot, onion, an anchovy, 
mace, cloves, a little © lie, php pep per, and ſalt, Stew 
them on a flow fire til! all the We be out of the 
mutton and the ſhells, and ſtrain it through a ſieve. 
Then put in the-taifs of your craw-fiſh and'the lobfter 
meat, but in very ſmall pieces, with the red coral of 
the lobſter, if it has any. Boi] it half an hour, and 
juſt heſore you ſerve it up, put to it a little butter 


melted "thick and ſmooth. Stir it round ſeveral times, 
take care not to make it too ſtrong of che ſpice, and 


ſend t up hot. 
ln en G A Avr. | 
TAKE two or three eels, or any other fiſn you have, 
ſkin'or ſcale them, gut and waſh them from grit, and cut 
them into little pieces. Put them into a ſaucepan, and 
cover them with water; put in a eruſt or brea toaſted 
brown, a blade or two of mace, a very little piece of 
lemon: peel, a few ſweet herbs, and ſome whole pep- 
Let it boil till? be rich and geod, and Rea 
ave ready Lb anche of ye, proportioned in five to 
the quantity 3 if it be a{pint, your bur- 
2 of the 68 of a walnut. Melt it in the 
— 77 „then Hake ! in a little flour, and toſs it about 
brown. Then Aan the N to it, and let 
The a few minntes. 
Ovs rA 8 0 r 
TAKE what quantity may be wanted of aſſet, 


which muſt be made in this manner. Take'a pound 
of. ſcate, four or five flounders, and two eels ; cut them 
Rees, * to them as much water us will _ 

Fi them 
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VEGETABLES. wy 
them, wa ſeaſon wah __—_ =o ty 
cloves, 4 ary» two p gots fliced, ſome © 
pepper and ſalt, and a bunch of ſweet horbs. CO“? 
them down clofe, and let them ſimmer an hour and a "| 
half, and then rain it off lor uſe. Being thus provid- = 
ed with your-filk-flock, take what quantity of it y 
want. Theo take two quarts of oyſters bearded, ank 
beat them in a mortar, with. the yolks of ten gg > 
boiled hard. Put them io the fiſh: ſtock, 'and*#Her/ it i 
=> the fire. 8 it with Pepper; ſalt, and gratech  _—; 

and when it bails put in the eggs and oyſtes. 
oi nn beef HM AO ears ho ': = 
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ROOTS ad VEGETABLES. 


Preliminary Hints and 65% ervations. 


E very careful that us be nicely * 
and waſhed, and 2 — always lay them 
in a clean pan, for fear of ſand or duſt, which are apt 
to hang round wooden veſſels. Boil all your greens in. 
a well-tinned' copper ſaucepan by themſelves, and be 
ſure to let them have plenty of water. Boil no kind f 
meat with them, as that wall diſcolour them; and uſe 1 
no iron pans, ſuch being ver for the pur- 9 
poſe, but. let them be either copper or braſs well tin 4 
ned, or filver. Numbers of _ > heir garden 


ſtuffs by boilipg them too much: All kinds of 
tables ſhould have a little eriſ criſpneſs ;. for if you beil 


them too much, you will de e them of: both 
eee. | | ** . 
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„ N Creel Ark 00 1 
ES Al orts cabb ages an youn p routs mh have 
plenty of water allowed them Pres 7-4 and when the 
1 | ftalks become tender, or fall to the bottom, it is a 
* proof of their being ſufficiently boiled. Then take 
them off before they loſe their colour; but remember 
28 always to throw ſome ſalt into 2 before you 
putin yourgreens/ You muſt ſend your young ſprouts 
* © to table whole as they come out of the pot j but many 
+ 568 people think ;cabbage;is beſt chopped, and put into a 
*F © Hfaucepan, with a piece of butter, ſtirring it about for 
ieee ar ſix minutes, till the butter be all melted, then 
1 empty it on a diſh, and ſerve it up. 
T Tus nir s. 5 
IS _ TURNIPS may be boiled in the pot with the 
— meat, and indeed eat beſt when ſo done; When they 
8 be enough, take them out, put into a pan, waſh them 
1 with butter and and a little ſalt, and in that ſtate ſend 
—_ them to table. Another method of boiling them is as 
follows: Pare, your turhips, and cut them into little 
. Square pieces of the ſize of dice, or as big as the top cf 
' - _ your finger. Then put them into a ſaucepan, and juſt 
cover them over with water. As ſoon as they be 
_ _ © _ enough, take them off the fire, and throw them into a 
ſieve to drain. Put them into a ſaucepan, with a good 
paiece of butter, ſtir them over the fire for a few mi- 
nutes, and they will then be fit for the table. 
r 
f 588 ri, greens requme plenty ot water to 
boiled in, potatoes muſt have op any 4 ſufficient 
3 to keep the ſaucepan from burning. 
5 covered, and as ſoon as the ſkins Wa to crack, they 
will be enough. Having drained out all the water, let 
them ſtand; covered for a minute or two. Then peel 
| them, lay them in a plate, and pour ſome melted but- 
ter over them. A very good method of doing them is 
; thus: When they be peeled, lay them on a gridiron 
till they be of a fine brown, — then ſend them to 
table. Another method is, put them into a ſaucepan, 
| with ſome good beef du pping. iben cover them cloſe 
4 | 5 "oh ew fe 
\ 


Keep them cloſe 


” 
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* 
* 


fre | ntly ſhake the ſaucepan to al their 
wb 8 become of a-fine brown, ane 
plate, then ꝓut them i r | WW 

1 7 050 put butter . a bo 50 TR, 


10 


to anot 


them i 
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VEGETABLES. 


1 As ys AY; 


8 75 for 1 ;of 
and ſerve them u 4 
| cb. ee e e Wee 
ä H Av 1 NG bolled your potatoes, beat them 5 ; 
in a bowl, with ſome. cream, a large piece of butter, and 
: little Cale: - Put them into ſcoll 
moch on the top, ſcore them with a knife, and lay 
thin flices of —.— on the top of them. T hen 
into a Dutch oven to ee before the flre. 


up lu a 


op-ſhells, make them 8 


is a pretty little diſh for a light ſupper. 


AY OPIN ACHs + 
HAVI NG picked your ſpinach very clean, and 


waſhed it in five. or ſix waters, 


that will 


the 
dus 


and 4 


an 


often. 


Vou may dreſs your 


man 


ner. 


Pick and wa 


27 


put it into, a ſaucepan | 
& hold. it, throw a little ſalt. over it, and 
cover it cloſe. Put in no water, hut take care to ſhake 
Put your ſaucepan on à clear and . 
fire, and as ſoon as you find 
nk and fallen to the bottom, a ; 
comes out of them boils. up, it is a proof your ſpinack 
is enough. Throw them into a clean ſieve to drain, 
| uf give them a gentle ſqueeze. Lay them in a 
plate, and ſend them up with butter in a boat, but 
never pour any over r 19 2 
inach, X you i chooſe, in "this 
ſpinach well, and put 
it into a ſtewpan, with a ſlele alt. Cover it cloſe, . 
and let it ftew till it be tender. 


Our 


the liquor that 


Then throw it into a 5 


ſie ve, drain out all the Rquor, and ch 


much in quantity as a French roll. 
pint of cream, and ſeaſon it with pepper, ſalt, and 
grated nutmeg. Put in a quarter of a pound of butter, sf 
and let it ſtew, over the fire for ta quarter of an hour, 
it frequently. Cut a French roll into long | 
pieces, about as thick as your finger, and fry them. 
Poach fix eggs, lay them round on the ſpinach, and 
ſtick the pieces of roll in and about the eggs 8. No will 
lerve as a ſide dith at a ſecond courſe, or 
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cens are 


it ſmall, as bs I 
to ĩt half a > 


a, ſupper. ö 555 5 I x 
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Should your fire be ſo fully employed, that you 
have not room to boil your ſpinach, you may dreſs it 


ens VE G E TAB LE 8. py 


thing that ſhuts very cloſe, and put it into your inach. 


in the following manner: Get a tin box, or 79 other 
Cover it ſo cloſe that no water can get in, and put it 


into any pot of liquor you be boiling. It wilf take 


about an hour, if the pot or copper boils, In the 


lame manner you may dreſs peas. 


DPINACH and EGGS. 


pr your 8 into a ſaucepan, having firſt 


i 


waſhed it very clean in four or five waters. Cover it 


' cloſe, and ſhake it about often. When it be juſt ten- 


der, and while it be green, throw it into a fieve to 
drain, and lay it in your diſh. In the mean time have 


a ſtewpan of water boiling, and break as many eggs 


Into cups as you would poach. When the water 


boils, put in the eggs, and when done, take them 


| boiling. 


" 
- 


out with an egg ſlice, and lay them on the ſpinach. 


Send it up wit melted butter in a cup, and garniſh 
Faour diſh with an orange cut into quarters. 


CARROrTSV. 


% 


= -SCRAPE your carrots very clean, put then into 


the pot, and when they be enough, take them out, and 
rub them in a clean cloth. Then ſlice them into a 
plate, and pour ſome melted butter over them. If 
they be young ſpring carrots, half an hour will boi! 
them ſufficiently ; if they be large, they will require 
an hour, and ola Sandwich carrots will take two hours 


| anne Bzans. 0 1 
STRING your beans, cut them in two, and then 


acroſs; but if you wiſh to do them in a nice manner, 


cut them into four, and then acroſs, ſo that each bean 
will then be in eight pieces. Put them into ſalt and 


water, and when the pan boils, put them in with a 


little ſalt. They will be ſoon done, which may be 
known by their becoming tender; but take care that 
you do not ſuffer them to loſe their fine green colour. 
Eay them in a plate, and ſend them up with butter 1n 
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STRING. a quarter of a peck df French eang, 
but do not ſplit them. Cut them geroſs in, three, 
parts, and lay them in ſalt and water. Then take. 
| them out, and dry them in a coarſe. cloth; then fry: 
them brown, pour out all the fat, and put in a quar- 
ter of a pint of hot water. Stir it into the pan by de- 
es, and let it boil. Then take a quarter of a pound 
1 freth butter rolled in a little flour, two fpoontuls of 
catchup, à ſpoonful of muſhroom | Ajovrs four ſpoon- 
fuls of white wine, an onien ſtuck with ſix cloves, 
two or three blades of mace beaten, balf a nutmeg. 
grated, and a little pepper and fat. Stir in all tage- 
ther for a few minutes, and then throw in the beans. 
Shake the pan for a minute or two, take out the onions. 
and pour all into your duh. * This is a pretty fide 
diſh, which you may garniſh with what you fancy, 
particularly pick le. 5 
TFarroen Beans mgred with a Forte. 
HAVING made a ragoo of your beans as above 
directed, take two large carrots, ſcrape them, and 
then boil them tender. Then maſh, them in a pan, 
and Teaſon them with pepper and ſalt. Mix them 
with a little piece of butter, and two eggs. Make it 
into what ſhape n and bake it a quarter of 
an hour in a quick oven; but a fin oven is the beſts © 
Lay it in the middle of the dith, and the razos 
round it. : „ 
NE > A&D LEONE. 
CUT off all the green part from your cauli 
then cut the flowers into four, and lay them in 
ter for an hour. Then have ſome milk and water. 
| boiling, put in the cauliflowers, and be ſure to ſkim 
the ſaucepan well. When the ſtalks be tender, take 


up the flowers carefully, and put them into a cullender 


to drain, . Then put a ſpoonful of water into a cle 
ſtewpan, with a little duſt of flcur, about a 8 
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a pound of butter, and ſhake it round till it be all 


finely melted, with a little pepper and ſalt. Then 
rake half the cauliflower, and cut it as you ould 
for pickling. Lay it into the ſtewpan, turn it, and 
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e ee 
tte ſtewech in tn nüchgle of your plate, and the boiled, 


rötüind it, Ack pour over it the butter you did l 


. 2-5 | X | N | it in. 
dreſs” your cauliflowers in this manner. 


1 


5 , Or yo 0 
| Gut The ſta! s olf, leave a little green on, and boil 


them ih fpring water and ſalt, for about fifteen mi- 


mites: Täke them out and drain them, and ſend 
hem üp whole in a diſh, with ſome. melted butter in 


S boat, | i n 24 =Y 
1 94 a 


ee, 
HAvIN G ſcraped all the ftalks, very carefully 


Gliher lock White, cut iff the ſtalks ven alike, 


throw them into water, and have ready a ſtewpan 
beiling. Put in ſome ſalt, and tie the aſparagus in 
little Danches: Let. the water keep boiling, and when 
they be à little tender take them up. Tf you boil 


them tod wuch, they wil! 16ſe both their colour and 


taſte. Cut the round off a ſmall loaf, about half an 
inch thick, and toaft' it brown on both fides. Then 


4 


Lip it into the liquor the aſparagus was boiled in, and 


lay it in your diſh. Pour a little butter over your 


toaſt, then lay your aſparagus on the toaſt all round 


your diſh, with the White tops outwards. Send up 
your butter in a baſon, and do not pour it over 
V 
6 ASPARAGUS forced in French Rolls. 
CUT a piece out of the cruſt of the tops of three 
French rolls, and take out all their crumbs but be 
careful that the cruſts fit again in the places from 


© "whience they were taken. Fry the rolls brown in 


freſh butter. Then take a pit 


% 


t of cream, the, yolks 


| fix eggs beat fine, and a little ſalt and nutmeg. Stir 


them well together over a flow fire till it begin to be 


| thick: 4 Have ready an hundred of ſmall Frais, boiled, 


and fave tops enough to ſtick the rolls with. Cut 
the reſt of the tops fmall, put. them into the cream, 


and fill the Toaves with them. Before you fry the 


rolls, make holes thick in the top-cruſts, to ſtiek the 
Fals in. Then lay on the pieces of cruſt, and ſtick 
1 e 1 wo at ZN "8 the 
429 2 Ky . \ 
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VEGETABLES 3s 
the graſs. in, that it ma look as if it were , 
At econ courle, this makes a Pier ade di =» 7 


FEY 
vat +3 


Pa 5 

PARS IPs muſt, be Polled '! in ple 5 0 | 

and al become ſoft, which 775 ot 5 

running a fork into them, take the p. 3 

full crape all the dirt off them. Then 7 

all ine with a knife, throwing, away all the ek 
rts, and . them * Mu in a. n with ag 
butter. | 


** SS 371 


cer ULLY 4 8 of a the ae REL 
5 come to the top one, an d then with a knife 
| ff all the hard outſide ſkin that is on the ſtalks 
5 little branches, and then throw them into water: 
Have ready a ftewpan of water, throw in a little falt, 
and when it boils put in your broccoli. When the 
ſtalks be tender; it will be enough. Put a piece of 
toaſted bread, ſoaked in the water the broccoli was 
boiled i 1 at the bottom 0 your diſh, and put yopr- 

coli on the to 3 of it, he ſame WAY as yOu. treat- 


| ED aſparagus, an ſend it up. to table with] 808 in a 


in 


EE OR Bran. 
THESE muft be boiled in plenty of water, EY 
a good quantity of ſalt f In it. Boil-and chop ſome 
parſley, put it into melted butter, and ſerve 
| Ho 


them up with boiled and * WO and eee 
in a boat, 


8 . 


You muſt not ell your peas bn ji before vou ö \ 


want them. Put them into boiling water, with a lit- 
tle ſalt, and a lump of loaf ſugar, and when, they be- 
Ea to dent in the middle, 11 will be gd 

train them into a fieve, put a lump of butter 
into your dith, and ftir N bl Leg butter be melted. 
Boil a ſprig of mint by itſelf; chap 1 it fine, and BY) it 
round che ed e F your diſh in i lumps. - 4-4 


1 ; 7 
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SHELL: 4 "dag" of peas, cut a large Sp niſh 
onion ſmall, and two, 7 or Sileſia N N 
U. V 
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to them half a pint of water, with a little ſalt, and a 
little pepper, mace, and nutmeg, all beaten. Cover 


| them cloſe, and let them ftew a quarter of. an hour. 


Then put in a quarter of a pound of freſh» butter roll- 


eu in a little flour, a ſpoonful of catchup, and a piece 
of burnt butter of the ſize of a nutmeg. Cover them 
cloſe, and ler it fimmer a quarter of an hour, obſerving 


frequently to ſhake the pan. If you chooſe to make 


2 variation, having ſtewed the ingredients as above, 
take a ſmall cabbage lettuce, and half boil it. Then 


drain it, cut the ſtalks at the bottom, fo that it will 
Rand firm in the diſh, and with a knife very carefully 


cout out the middle, leaving the outfide leaves whole. 
Put what you. cut out into a ſaucepan, having firſt 


chopped it, and put in a piece of butter, a little pep- 
p. 


per, ſalt, and nutineg, the yolk of a hard egg cho 


ped, and a few crumbs of bread. Mix all together, 


and when it be hot, fill your cabbage. Put ſome but- 
- ter into a ſtewpan, tie your cabbage, and fry it üll 


_ and firſt pour the ingredients of peas into your diſh, 
and ſet the forced cabbage in the middle. Have 


ready four #rtichoke bottoms fried, and cut in two, 


_ laid round the diſh, This will do for a top 
di o . 18 a 


s ee 1 | 
LAY three heads of fine white endive in ſalt and 


water ſor two or three hours. Then take a hundred 


of aſparagus, and cut aff the green heads; then 2 70 
the Teſt ſmall, as far as it be tender, and lay it in ſalt 
and water. Take a bunch of celery, waſh it and 


ſerape it clean, and cut it in pieces about three inches 
long. Put it into a ſaucepan, with a pint of water, 

. , three or four blades of mace, and ſome white pepper 
tied in a rag. Let it ſtew till it be quite tender, then 


put in the aſparagus, ſhake the ſaucepan, and let it 


- ſimmer till the graſs be enough. Take the endive out 


of the water, drain it, and leave one large head whole. 


Take the other leaf by leaf, put it into the ftewpan, 
and put to it a pint of white wine. Cover the pan 


cloſe, and let it boil till the endive be. juſt 1 ; 
29 : : 3 | | yh Fa. en 


2 * 


" a 
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Een AS Es. 199. © 
Then put in a quarter of a pound of butter rolled in 
flour, cover the pan cloſe; and keep it ſhaking. When 
the endive be enough, take it up, and lay the whole 
head in the middle ; then with a ſpoon take out the 
celery and graſs,” and lay them round it, and the other 
part of the endive over that. Then pour the liquor 
out of the ſaucepan into the ſtewpan, ſtir it together, 
and ſeaſon it with ſalt. Have ready the yolks of two _ 
eggs, beat up with. a quarter of a pint of cream, and 
half a nutmeg, grated in. Mix this with the ſauce, 
keep ĩt ſtirring one way till it be thick, and then-pour | 
it over . „„ c 3 8 
nl ARCE-MEAGRE CABBAGE: 
- BOIL a white-heart cabbage, as big as the bot- | 
tom of a plate, five: minutes in water. Then drain it; * 
cut the ſtalk flat to ſtand in the. diſh, and carefully by 
open the leaves, and take out the inſide, leaving the. 
outlide leaves whole. Chop what you take out very : 
fine, and take the fleſh of two or three. floundors or 7 
bare e ean from the bone. Chop it with the cab- 
an 


* . 


1 
an. 
8 


| 

bage, the yolks and whites of four eggs boiled hard, 
and a handful of pickled parſley. - Beat all together g 
in a mortar, with a quarter of a pound of melted but- 1 
tet. Then mix it up with the yolk of-an I. and a 
few erumbs of bread. Fill the cabbage, and tie it to-: 
gether ; put it into a deep ſtewpan or ſaucepan, and A 
ut to it half a ping of water, a quarter. of 'a pound of . 
utter rolled in a little flour, the yolks: of four eggs 


"4 > "IM 


boiled hard, an opior ſtuck with fix cloves, fome © 
whole pepper and mace tied in a muſlin rag, half an 
ounce of truffles and merels, a ſoooafal/ of catchup,' - 
and a few pickled muſhrooms. Cover it cloſe, an 
tet it ſimmer an hour; but if you find it not fu 


done in that time, let it fimmer longer. When 1 be LORE 


done, take out the onion and ſpice, Jay it in your duh, 


— 


untie it, and put the ſauce over it. 
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HEN yon boil poke, rake maecleate care 

VV chat your cloth be clean, and remember to dip 

i bviling-warer s Hour it Well, and give it a'ſhake, 
"before you put 5 udding into it. I it be à bread=- 
pudding, tie it looſe,” but cloſe F it be a batter-pyd- 

_ ding. f you boil it in a baſon, butter it, and den i 5 
im plenty of. water. Turn it often, and do not cover 
dhe pan; and when it be enough, take it up in the 

baſon, and OI it ay a few minutes to bol. Then 


untie the ſtring, the cloth d'the” ſon ja 
your Ain oer f. as pos dis Mar 1 8 


urn the dt; inte take 
off the baſom and "cloth very 50 Ig bee 
ding, fut min the flour well with a ile milk, th Aeg 


deing apt 26 break. When you ter-pn 


I | put in the ingredients! b. degrees, and it will be ſmooth 


and net lumpy; but for a plain bat, er-pudding, the 
"beſt way is bo ſtrain it Through a coarſe hair fie ve, that 
it may neither have lumps, nor the treadl: s of the 


I IS Eggs" ; and for all other puddings e fo. when 


ou beat them, Bread and eu uddipgs or ak- 
Ws to 2e them ; 

5 . cbatter and rice puddings a quick oven, and always 7 re- 
wender. to butter the Pan or diſh before you Put Fr 


Pudding into it | 
n 8 r 


HAVING made a good cruſt, with flour ee 
1 and mixed * with cold water, Rafal it 
95 a Ro falt, and make à pretty Rilf cruſt, in the 
pPfroporti unds "of fuet to a quarter of a 
peck 32 flob * Tale either beef or mutton ſteaks, 
Well ſeaſon them with pepper and falt, and make it 


4 8 MF? "heh d ho ON" 2 þ tie it in a No. _— 


xo D 18 1 
4 vie in _ the v ppl * 1 it 4 a wall 1 
a it will be bled in thiee * "hours, but a ge one 
- will rake five Hours... - - 7 e 1 
* Car wor It; Po D 1% 0. 5 #3 ES 1 
MIN CE very fine'a' pound of calve's 1 N 
_ (taking out the fat and brown. Then take a pound . 5 3 
a a halt of ſvef, pick off all the ſkin, and ſhred it fma 2 
Take fix eggs, Ml the yolks, and but balf the Ahites, 
and beat them well, Then take the crumbs of a ha * NY 
penny roll grated, a pound of 'carrarits/'tlean 1 Ig 4 
and waſhed, and 15 d in à cloth, as much milk s 
Will Welten t with the eggs, a handful of flour, a little 
Kalt, nutmeg, and ſugar, to ſeaſon it to your taſte. 
Boi it nine hours. Then take it up, 12. it in your 
diſh, and pour melted butter over it. _ You peas, p 
White wine and ſugar into the dutter, i if you 4 
it will be a very great addition. | 
Yours WINE „ IF 
THIS pudding is uſually baked. under meat, 9 
Wb made. Beat four large ſpoonfuls of fine flobr - 
with four eggs, and a little ſalt, for fifteen mihntes, 
Then put to them three pints of milk, and nia then 
well together,” Then butter a 'dripping- an, and ft 
it undet beef, mutton, or & loin of veal; when Toaſtin * 
When it be brown, cut it into ſquare pieces, and' fun 
it erer and ehen ide unifer pe be brauned We ſend - - 


it. to : table on a diſn. 75 Nl Wa, 2 
H UN r 1 6 b 1 
MIX eight eggs beat up fine with a 285 244 "i 4 


cons and a pound of flour.” Beat 1 Well 7 2 1. 
ther, 2 and ſput to them a pound of. beef fuet fine ſy 21 
| chopped, a pound of currants welt cleaned, half a 0 TH 
pound of j jar raiſins ſtoneck and chopped Hinall, „ 2 
ounces of candied ora * cut fmall, the eue of * 1 


died eitrob, a quarter en of qered ſugar,” 
and a large nutmeg Mir all "together Wien 
half a gil of 225 Huge put 1 its a aa tie it * 
N Ga boil it four hoiiys: © 
'Mx'xx ow bu b WH 
HEAT penny loaf into Gig Ac 
t # 99 blog cor 1 8 Bog very 125 A 
SP "Sly vat; On 
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$I of 2 -marrow, beat four eggs well, 5 . 


add a glaſs of brandy, with ſugar and nutmeg to your 
taſte, Mix them all” well +, ya and then boil or 
bake it. Three quarters of 2 our will do it. Cut two 
ounces of citron very thin, and when you W it up, 
| tick them all over it. ul . 
Prun-PuDDpinc boiled. 1 
8 U I a pound of ſuet into was} pieces, but not too 
dare. d clean, a pound af 
EE ed, eight yolks of eggs and four whites 
f a nutmeg grated, atea-l 2 of beaten ginge, 
und of flour, and a pint of milk. Beat the eggs 
then put to them half the milk, and beat them 
3 and by de s ſtir in the flour, then the ſuet, 
piece, and fruit, and as much milk as will mix it well 
together very Wiek. It will take five hours boiling. | 
OxrxonDd PU D DIAS. 

TAKE x quarter of à pound of grated biſcuits, 
the ſame quantity of currants clean Hated and pick- 
ed, the ſame of ſuet ſhred ſmall, half a large ſpoonful 
of powdered ſugar, a little ſalt, and fone grated nut- 
meg, Mix them all well together, and take two yolks. 
of eggs, 29d nad; chem up into balls of the fize of a 
__tifkey's egg. Fry them ht brown in freſh. 
- | batter, and let your ſauce be 'meked ber and 9 9 1 
with a little white wine put into t. 

' CuvsTranDy PU DD rn. 

FROMa pint of cream take two or three * 
Fals, and mix them with a ſpoonful of fine flour. Set 
the reſt of the cream on the fire to boil, and as ſoon as 
it is boiled, take it off, and ſtir in the cold cream 
"and flour very well. When it be cool, beat up 
- Hive yolks and two whites of eggs, and ſtir in alitle falt 
and ſome putmeg, two or three ſpoonfuls of ſack, and 
ſwec ten to your palate. Butter an carthen bowl, and 
pour it into it, tie a.cleth over-it, and boil. it half an 
Four. Then take i it out, untie the eloth, turn the 
— puddings into your diſh, and pour on. it melted butter. 

SWI RT MEAT PU D DIN 

COVER your diſh. with a thin pulf-paſte, then 

| taks Me aut, 9 and I" 1 each 


mA 
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an ounce. Slice them thin in, and lay them 41 over the. 
bottom of the diſh. >Then beat eight 2 of e mk 
and two whites, near half a pound. 
a Pong, of melted butter. Beat all we 2 ers, 
pour in all your, ſweermeacs,, and. bake i mcg be IL 
than an b in a moderately-heated ohen. fo” | 
Pau PUVDDLN. 6... 8 4 
\ FROM: ee 77 ap take a few ſpoonfuls, and... by 
beat in it and three whites, fon: * 
ſpoonfuls of +, nr a. nul alt, and two fpoonfuls * ae” 4] 
beaten ginger. Then by degrees mix in all the milk,  * 
and a pound of prunes: Boif ir an hour tied up in a 
cloth, and pour 2 — it. Damfons done. 1 
_ this way: eal Sg as well unn; 1 55 
A % PvuDDING  .. | 
HAVING boiled the rind of a.Seville orange res 
ry ſoft, beat it in a marble mortar with the juice, and 
put to ĩt two Naples biſcuits grated very fine, a quarter 
of a pound of ſugar, half a pound of butter, and =. | 
yolks of ſix eggs. Mix them well together, 1 g 
ries round the edge of your diſh, and pa 0 4 1 
alf an hour in a gentle oven. Or yo mor 9g - 1 
pudding. in this manner. Take the yol 1 1 3 1 
eggs, beat them well with half a pint of melted butter, gx, 
grate in the rind. 2 two fing. Seville oranges, beat in = | 
a. pound of fine ſugar, two. {poonfuls. ot orange flower 
water, two of. 1 water, a gill. of ſack, half a ee 3 TY 
_ cream, two Naples blobs: or the crumb : 8 Mi 
Te loaf foaked: in cream, and mix all well 0.5 IP 5 1 
ake a thin puff e and lay it all round the run an "I 


over the N Then pour in the pudding, e 


8 2 


n IS 3 
e the rind very thin off three, lemons, ang 
them in three quarts of water will they be tender. LG 
pound them- very fine in a mortar, and have Trendy > a ny a XD 
quarter of a pound of Naples biſcuits boiled up in "I 
quart. of milk or cream. Mix them and the.Jemon rind” 
with itz and beat vp twelve yolks and fix whites of egg 2 a 
Hig fine. 4 Melt a quarter. of a pound of. freſh * butter, | PIN Et 
ut f in 0 half « pound 2 ſogar, "and a Title Fee, NT: 9 a 
f d DN 
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Mower water. Mir all ll together, it ore 
_ he ove, we Pit 5 till it SAT neee 
In the Juice half a emon. Put e po ound 
your diſh, as beſce directed, Mas 
11 . eut ſome candied ſweetmeat Py fires + over . 
3 # bake it three quarters: of an hour. Ot you q 
8 8 make! it in this manner. Blanch and beat eight ounces of 
Iuobordan almonds with orange flower 7 1 0 add to 
9 em half a N cold We he ils _ | 
= "the Juice of a large lemon, a bd half the Aerts 4 
fine. Work them in a marble mortar till they ok 
"white and Vzht, then put the puff paſte on your diſn, 
Per in your: pudding, fol bake it half an hour. : 
EMOnD: PDD. 
HAVING boiled the the ſkins of dem ver 
tender, and beat them fine, beat half a 7710 of al- 
monde in role water; anda pound of ſuga till they be 
very fine. Melt half a Pound of bel and let it 
ſtand till it be quite cold. Heat the yolks of eight and 
the whites of four eggs, and then mix and beat them 
All together with a litt e orange ſfower water. Bake it 
in the oven; © Or you may make almond puddings in 
this manner. Beat fine a pound and a hal of blanched 
alctonds with a little roſe water, à pound of grated 
: 87 a pound and a quarter of fine ſugar, a quaner- 
outice of cinnamon, a large nutmeg beat fine, 
Ts 4 pound of melted butter, mixed with the 
N Hott of. 13 eggs, and the-whites'of: foyr-beat fine; 
2 pint of ſack, à pint and a half of cream, and ſome 
2 doe or orange flower water: Boll the cream, tie a lit- 
83 "tle ſaffron in a bag, and dip i it into the cream to colour 
it. © Firſt beat your eggs well, and m them with your- 
butter. Beat it up, then put in the ſpice, and the al- 
| monds, then the roſe water and wine by degrees, beat- 
=O "git all the time; then rhe ſu ugar, anchthen the, cream 
e 5 degrees, keeping it flirring, and then add a quarter 
ol a pound of vermiceJh, St all together, and have 
5 ready ſome hog's guts nicely cleaned. Pill them only 
half full, and as you put in the ingredients, here and 
'there put in a bit of citron. Tie both ends of the gut 
1 Babb, acd boil them, Spool. e of an hour. 
1 5 Wr 45 CEL 111 
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FC. VIANMIcILTLI PupDiNG 
ARE four ounces of vermicelli, and boil it in a 


mon. Then put in half a pint. of thick'cream;. a quarter 


of a pound of butter, the like quantity of ſugar, an 


olks of four eggs beaten. Bake it without paſte 
| eee aan 105 ein, 
.. : dnt3.; 5 4: 
HAVING boiled four ounces of ground nce in water 
fill it be ſoRt, beat the yolks of four eggs, and put to 
them a pint of cream, four:ounces of ſugar, and a quar 


ter of a pound of butter, Having mixed them well 2 
together, either boil or bake it. Or you nay make 


your puddings thus. Take 2 3 of a pound of 
8 denen. with a quart * milk, 
a ſtick of cinnamon, and ſtir it often to pre vent it ſtick- 
iog to the faucepan.' When it be boiled thick, put it 
info a pan; ftir in a quarter of a pound of freſhi butter, 
and ſugar it'to your palate. Grate in half a 3 
add three or four ſpoonfuls of roſe Water, and ſtir all 
well together. When it be cold, beat up eight eggs 
with half the whites, and then beat it all well Tgerieer, 
Pour it into à buttered diſh, and bake it. 

Ik you would make a cheap boiled rice pudding, pro- 


cred thus Yale eee pobnd e AHA 
a 


baff a pound of raiſins, and tie them in a cloth ; but 
give the rice a good deal of room, to ſwell. Boil it 
two hours, and when it be enough, turn it into your 

diſh, and pour melted butter and fugar over it, with 
a little nutmeg. Or you may make it thus. Tie a 
quarter of a pound of rice in a cloth, but give it room 
for ſwelling. . Boil it an hour, then take it up, untie it, 


and with a ſpoon ſtir in a quarter of a pound of butter. 
Grate fome nutmeg, and ſweeten it to your taſte. 


Then die it up cloſe, and'boil it another hour. Tben 


1 + 
LY 


9 9 4 * „. 27 1 82 py p 8 ta +> | 
take it vp; turn it into your diſh, and pour over it melt- 


ed butter. 
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You may make a cheap 
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of new milk till it be ſoft, with a ſtick or two. of 3 i 
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'Boil'a .quarter| of a pound of rice in a quart of new. 


milk, and keep ſtirring it that it may not burn, When _ 


it begins to be, thick, take it cf, 
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bits lite coal. Then ſtir in well a. pound 

of butter, and ſugar it to your palate. . - Grate in a 
then. poer your pudding 

_ Sh obs 25 


ſmall nutme 


MIL LE 2 "Popdinc. 
WASH and pick clean af a 
ſeed, and put to it half a pou 


nutme el. and three qu Hanne 6 mil 


in hal 


nd of freſh 


butter. 


bor it * it, a2d ſend it to the oven. 


0 Ar RI cor PU DU DIN. * 
TAKE ür large apricots, and coddle them car 


they be tenden, break them very 


off 


Butt 


£1 of N OAS &; 


> 4 


1 


into a buttered. 


A 


„and break 
< your dſt,” 


(mall, and ſweeten 


them to your taſte, When they be cold, odd to.them 


get 


puff paſte all 


over your diſh, and pour in your ingredients. Bake it 


half an hour in a moderately heate 


it be enough, throw a little — ſugar all over it. 
QuarincG Pup bi x.. 


BEAT well together the yolks of. fix. and the 
- bites of three eggs, with a pint of cream, and mia 


them well 
Kalt, and ad 


flour it. Then put in your mixture, tie it rather looſe 
than tight, and boil-it half an hour briſkly ; but re- 


ether. 


Grate in a little nutme 


4 little roſe water, if you e 


oven, and when . 


a ltle 


chooſe it. 
Grate in the crumbs of a halfpenny roll, or a ſpoonſul 
of flour firſt mixed with a little of the cream, Or 2 
ſpoonful of the flour of rice. Butter 4 cloth well, and 


member your water muſt or before you put in Jour 


Fenn, 


TAKE two 


Oar Puppre baked... _ 
pounds of Feil an oats, and - 
drown them in new milk; eight ounces of rains. of 


the ſun ſtoned, the ſame quantity of currants well 
picked and walked. a pound of ſweet ſuet ſhred: fine - 
Seaſon with 


iy, and fix. new-laid eg 
nutmeg, beaten Singer, and fale, an mix them all 


. 
KANSPAKXENT Pophine, ler 
in 


well beat u 


PUT eight eggs well beaten into a pan, w 


Agound of aged und the ſame quantity 2 ep ſu- 


$ ** 
= 
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® 


nd of millet | 


ar, a whole 


_ fix dae and two whites of eggs. Mix them well to- 
er with a pint of, good cream, Jay a 


1 r UD Di N G 7 133 
er beat fine, with a little grated nut Set it on 
the fire, and keep ſtirring it till it be of the-thickneſs 
of buttered eggs. | Then put it in a baſon to cool, 
roll a rice pl 2 ſte very "is. lay it round the edge 
of your diſh, pr non in the ingredients. Bake it 
half an hour in a moderately heated oven, rn 
cut light and clear. Th | 
FarncuBariey PDD tue.. 


TAKE the yolks of fix eggs and the whices of 


three, beat them up well, and R N into a quart of 
cream. Sweeten 4 to your palate, and put in a little - 
ge flower water, or roſe water, and a pound of 
melted: butter. Then in fix handfuls of French 
barley, having firſt boiled it tender in milk.) Then 
wn a diſh, put it into it, and ſend it to the oven. 7 
PoTaTtor PuDpDINGc. | 

BOIL a quarter of a pound of potatoes till they. Us | 
ſoft, peel them, and maſh them with the back of a 
ſpoon, and rub them through a ſieve to have them fine 
and ſmooth. Then take half a pound of freſh butter 
ao half a they of fine ſugar, — beat them well 
togethether till they be ſmooth. Beat fix eggs, whites 
as-well as yolks, and fiir them in with a glaſs of ſackor _ 

brandy. If you choofe it, you may add half a pint of 
currants. Boil it half an hour, melt ſome butter, and 
put into it a glaſs of white wine, ſweeten it with. to i 
gar, and pour it over it. : 

Or you may make a potatoe pudding for baking: hain. 


Boil two Pa of white potatoes till they be ſoft, _ 1 
peel and them in a mortar, and ſtrain 4 through 5 


a ſieve till they be quite fine. Then mix in half a et 
of freſh butter melted, beat up the yolks 
85 wary bog N of three. Stir oy REY half 

: white ſu finely unde a pint 
of 1 and ſtir 3 avel] 4 Grate in halt a 782 
large nutmeg, and ſtir in half a pint of cream. Make 

A * paſte, lay it all orer the diſh, and round the 


es; pour in the pudding, and bake it till it be 5 RG: 3 


e light brows | 
$vzsr Koa iN boiled... 


- TAKE four ſpoonfuls of flour, a pound of duet — 


| ved you four e825, a ſpootful. of beaten ginger, ® - 


. A 
ie: ef 
6 
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_ s and flour with a pint of the milk very chick, and 
* with the ſeaſoning mix in the reſt of the milk and ſuet. 
Let your batter be pretty thick, and boil it two hours. 

: | Pr Þ v'D'D 41:7 6.” . 


4 


night in ater to ſoak out the blood, and in the morn- 
ing {trip it out of the ſkin, and beat it with the back of 
a lpoon in orange water till it be as ſine as pap Then 
take three pints of thick cream, and boil in ĩt two or three 


blades of mace, a nutmeg quartered, and a ſtick of einna- 


mon. Then take half a pound of the beſt Jordan 
almonds, blanched in cold water, and beat them with 

2 little of the cream, and as it dries, put in more cream. 
When theybe all beaten; ſtrain the eream from them tothe 


tea -ſpoonful of falt, and a quart of milk; Mix the 


pur a proper quantity of the pith of an or al! 


pith. Then take the yolks of ten eggs, and the whites | 


= of but two, and bear them well, and put them to the in- 
gredients. Take a fpoonful of grated bread or Na- 


ples biſcuit, and mix all theſe together, with half a 


4 of fine ſugar; the marrow. of four large bones, 
and a little ſalt. Fill them in imall ox or hog's guts, 


or bake it in a diſh, with puff paſte round the edges 


and under it. 
| Citron PU D DIG... 


BK gar, a little nutmeg,” and half a pint of eream. Mix 


them all well together, with the yolks of three eggs. 


2 Put it in tea-cups, and ftick-in it-two ounces of citron 
peut very thin. Bake them in a pretty quick oven, 
and turn them out upon a China di. 
ZZ B AREA PuDDdIinG 


* 


8 TA KE a ſpoonful of fine flour, two ounces of de- 


11k. chin all the crumb of « penny Toaf into a 


-, quart Of milk, and ſet it over a«chafting-diſh'- of coals 


4 Rr" the bread has ſoaked up. all the milk. Then put 


ins a piece of butter, ſtir it round, and let it ftand tiil 


it be cold; or you may boil your milk, and pour it 


- ” 
=. * 


equal 7 anſwer the ſame purpoſe, Then take the 


over your bread, and cover it up: cloſe, which will 
M 


| _ _ yolks of fix eggs, the whites of three,” and heat them 
up with alittle roſe water and nutmeg, and a lit- 


. „ ; *. "al — 55 p _ * . i | 1 

ile ſalt and ſugar. Mis all well tagether, and boil 
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| eUDDINGS. 1 
mak you with to make a very | e bread pudding, you 


e th manner. ut thin Fj the crumb 


| 5 „Aud put it into a quart of cream. 

Set ir ou 95 fre till it be ſcaling hot, and then 
let it ſtand 6 14 thy cold. Beat u cle del and cream 
Well *topethe te, in Pes nutmeg. Take 
twelve bitter a Bork, and boil them in tw ſpoonfuls 
of Water, pour the water to the cream, ſtir it in "with 


a little ſalt, and 'fweeten it to your taſte.” Blanch the | 


almonds, and beat them in a mortar, with two. ſpoon- 
fol of roſe or orange. flower hy ren till they be a fine 
Then mix "them by degtees with the crea 


K when they be well Nie: take the yolks of ei 5 2 


Ing the L whites'of 87 beat them well, and 
ye 


with your cream, and then mix all well derben | 


A bowl or baſon will be befl to boil it in; bu 


make uſe of a cloth, be ſure to dip i it in the hot Sher; f : 


and flour it well; Ti ie it looſe, and boil it an hour. 
Take cure that the water boil Whe ou put it in, au 
that it keep boiling all the time. When it be enou 


turn it into your din. Melt ſome butter, and put 


into it two or three pe onfuls of white wipe or ſacks; -: 


ie it a poll, and pour it over your pudding. Then 
oy deal of fine ſugar all over ng pvading 


* it hot to Able. os ED 
Tanszy Poppins. * 
no four Nip les biſcuits viel, be OOTY bell 
oy A ' cream 5 il wet Ib. 
yolks" of four eggs, and rs * a few ch 5 phe 
Lie leaves, i; as much ſpinach as will make 4 
pretty green. Be carefpl that you do not put in tov 
much tanſey, as chat , ji le it bitter. hen the 


en LL: up ihe 


cream be cold, mix all together with a little ſugar, 


and ſet it aver a flow fire ll it be thick.” Then take 
t off, and when cold' put it in a cloth welt buttered 

ang fHloured. Tie it up eloſe, and et i 

Ga e ab bor. * 


it and, one quarter. ©.'Then tuen, e fully, at 
0 Gu e Hine 5 85 e 


Back make a tariſey pu Uding with almonds 


boil three 
Ae it ip in a baſon, and E 


bar curves G. . aud beat Yew * 4 


4 


4 Fe 1 
15 * 
2 4 a. a 
* y 1 
- 4 


1 * 0 5 D 1 * 6 8. 8 
fine with roſe water. Pour a pint of cream boiling bot 
on a French roll fliced ver very x", 68, Beat four eggs well, 
| o_ mix with them a little ſugar 2 grated, 
a a glaſs of brandy, a little 7 Juice , and the 
juice ef ſpinach, to make it green. pur ad [ the ingre- 
dients'into. a ſtewpan, with a quarter of à pound of 
butter, and give it a gentle boil. You may either boil 
aa it in a diſh, cither with writing-Paper or a 


* 


| Wa Iva PDD in " Glins, 

BOIL half « pound of rice i» milk till it * fo, | 
having firſt waſhed the rice well in warm water. Put 
It into. a ſieve to drain, and beat half a pound of £44 
dan almonds very fine, with ſome raſe water. Waſn 
and dry a pound of currants, cut in 8 wh a pound 
of hog's lard, beat up fix eggs well, half = pound of 
ſugar, a large mom's e 4 flick pee See a 
little mace, and a litt Mix them well , 
8 your ſkins, and boil them. 

ine, Ar Rico r, or Waiters ak 

yum PUDDING. - 

* HAVING ſcalded your quinces till they be yery 
5 tender, 25 them thin, and ſcrape off the ſoft, Mix 
mt with ſugar till it be very ſweet, and put in a little 
455 a 4 little cinnamon, Io a pi of cream put 


3 hy or four yolks of e , and fiir it into your guiaces 


till they be 4 a t ickneſs.” Remember to make 


it pretty thick. the ſame manner you may treat 


_ apricots or white-pear plums. Butter you di our 
i, nd ke it, K 1 Mw 
| Cuzzsr-cunp, | of Pe Ah of 3 
TuRN 2 gallon of milk with rennet, and Arain 
off all the curd from the whey, Put the curd into a 
mortar, and beat it with half a pound of freſh butter, 
till the butter and curd be well mixed. Then beat the 

Volks of ſix eggs and the whites of three, and firain 


1 chem to the curd. Then A br two Naples biſcuits, or 


| half a penny roll. Mix all theſe together, and ſweet- 

en to your palate. Butter your . patty-pans, and fill 

them with the ingredients. Bake them in a > them om 

| heated oven, | when TN be * turn thei 
| 2 into 


8 5 PUDDINGS. | ts 
into 4 diſh. citron and candied ora into 
little narrow 85 about an inch long, 1 eel im 
almonds cut in long flips. Stick them here and there 

on the tops of the-puddings, . to your fancy. 
Pour melted butter, with a little ſac os into the | 
ARE and throw fine ſugar all over the \puddings ond 


— 
- 


Ares Penn e. ** | 

PARE. twelve large pippins, and take out Ss | 
cores. Put them into a ſaucepan, with four or five 
ſpoonfuls of water, and boil them till they be foft and + 
thick. Then beat them well, ſtir in a pound of loaf 
ſugar, the juice of three lemons, and the peels of two, 5 
cut thin and beat * in a mortar, and the yolks of _ 
eight eggs beaten. Mix all well together, 451 bake. 
1 hy ack oven, When it be nearly done, throw 
over it « little fine ſugar, If- you pleafe, you = 
bake it in a * uff-patte a at the bee of the Hy 
round the edges of it; 3 

F Duwprins. | 


HAVING pare apples, rake out the cee. 


with an Dag el I fil the hole with a quince 
or 8 e marmalade, or ſugar, as may ſuit you beſt, 
| Then take a piece of cold paſte, and make a hole in 
it, as if you were going to make C4 pie. Lay in ur 
apple, and put another piece of pop in_ the ſame 
form, and cloſe it up A the fide of your apple, 
which is much better than gathering it 8 a lump at 
one end. Tie it in a cloth, and boil it three quarters 
of an hour, Serve them up, with melted butter we 
Ns over them. | : 1 
Gos AA PupDins.. fe PS er 
' TAKE half a pint of green gooſeberries, Fe rata | 
them in water till they be ſoft. Put them into a fieve - 
to drain, and when cold work them Bron ha 5 —_ 
_ fieve with the back of a clean wooden en 
add half a pound of ſugar, the ſame mY butter, 4 1 
ounces of Naples biſcuits, and fix eggs beaten, Mix. “ 
all together, and beat them a quarter of an hour. 
| Pouritin an earthen ert VINE paſte, and ALES” 7M 
half an hour. — N 25 


19 


B _PUDDINGS. 
Eon. Pann DeMg CSS: 
| WITH flour, water, yeſt, and ſalt, make a light 
1 dough as for bread, cover it with a cloth, and ferit - 
before the fire for half an hour. Then have a ſauce- 
Pan of water on the fire, and when it boils, take the 
dough, and make it into little round balls, as big as a 
large hen's egg. Then flatten them with your hand, 
put them into the boiling water, and a few minutes 
will do them. Take care that they do not fall to the 
bottom of the pot or ſaucepan, for they will then be 
heavy, and be ſure to keep he water boiling all the 
time: When they be enough, take them up, and lay 
| them in your diſh, with 6h butter in a Bone.” To 
(ape trouble, you may get your dough at the baker's, 
which will do cqually as wel. 
|  _ _Norrorxs DumyLins _ 
=. TAKE half a pint of milk, two eggs, a little falt, 
ES and make them into a good thick batter with flour. 
Have read a clean ſaucepan of water boiling, and 
drop your batter into it, and two or three minutes will 
boil them; but be particularly careful that the water 
[ oils faſt when you put the batter in. Then throw 
them into a ſieve to drain, turn them into a diſh, and 
fiir a Jump of freſh butter into them. They will be 
very od, if eaten hot. 3 3 
2 Barren Puppinc. 
. : TAKE a quart of milk, beat up the yolks of ſix 
eggs and the whites of three, and mix them with a 
quarter of a pint of milk. Take fix ſpoonfuls of flour, 
a tea ſpoonful of ſalt, and one of beaten ginger. 
3 Mix them all together, boil them an hour and a quar- 
ter, and pour melted butter over the pudping: Lou | 
| may, if you pleaſe, put in half a pound of prunes | 
or . currants, and two or three more eggs. Or you | 
may make it without eggs, in the following man- | 
ner: Take a quart of milk, mix fix ſpoonfuls of the 
- flour with # little of the milk firſt, a tea · ſpoonful of 
flak, two of beaten. ginger, and two of the tincture of 
 Taflzon, Then mix all together, and bail it an hohr. 
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O1L 4 quart of cream, with four or | 
| leives, Then take them out, and break in half a 
pound of Naples biſcuit, half a pound of butter, ſome 
ſack, nutmeg, anda little ſalt, Take it off the fire, 
cover it up, and when it be almoſt cold, put in two 
ounces of blanched almonds. beat fine, and the yolks. 
of five eggs. Mix all together, and bake it half an 
hour in à moderately-heated oven. Before you put it 


+ 


into the oven, grate a little ſugar over i. 
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3 Prelininary Hints and Obſervations, ba F 8 0 


8 the heat of your. oven muſt be regulated by | ; 
hat you intend to bake, the following rules 1% ml 
ſhould, be carefully, attended 10. Light . paſte requires 

a moderate oven, but not too flaw, as. — will de- 
prive. i pl the light appearance it ſhould have; ad „ 
too quick, an oven will cateh and burn it, without give. * 
ing it time to riſe. Tarts that are iced require a flow - © - 


oven, or the icing will be brown, before the paſte be 8 
properly baked. Raiſed pies muſt have a quick oven, | 
and be well cloſed up, or your pie will fall in the My 


ſides. It ſhould have no water put in till juſt before 
1 put it into the oven, as that will make the cruſtt 
ook ſodden, and perhaps be the cauſe of the pie run- 
ang, which will infallibly ſpoil it. 
ifferent Kinds of Pas TES for TARTS, Pigs, C. 
CRISP paſte for tarts is made thus. Mix an ounce ö 
of loaf ſugar, beat and ſiſted, with a. pound of fine - 
flour, pin make it into a ſtiff paſte with a gill. of boil- 
ing cream. Work three ounces of butter into it, roll 
it very thin, and having made your tarts, beat 0 
HE | ENS. walte -. 


* 


- - 
1 

= 

* 


wird part of half a pound of butter in chin pieces, and 


e Pound af boiling butter on two mnds. of flour, with 


1232, 5 1 157 P 7 1. E . . 
"white of an e a little, and rub it over them with a 


feather, Sift a little double-rcfined ſugar over them, 
and bake them as above Os du may, if 
pleaſe, make the icin in the following 
manner: Beat the „ ag ag of an egg to a ſtrong froth, 
and put in by degrees, four ounces of double-refined 
| ſugar, with as much gum a8 will lie on a fixpence, 
beat and fifred fine. Beat them half an hour, and 
then lay it thin on your tarts. 
Pu paßte is made thus. Rub A "ouks of butter 
very fine into à quarter of a peck. of flour. Make it 
up into a light paſte with cold water, juſt ſtiff enough 
to work it. Then roll it out about the thickneſs hs of a 
crown-piece, and-put a layer of butter all over. 
Sprinkle on a little flo our, double it up, and roll it out 
aL in. Double it, and roll it but ſeven or eight times, 

en it will be fit for all Torts of Pes and tarts chat 
Mr wer a puff-paſte. - 

Another light paſte 7" tarts. Beat the white of an 
egg to a ſtrong froth, and nix it with as much water 


' as will make three quarters of = pound of Hour into 


a tolerably fliff paſte. Roll ir out very thin, Jay 8 


dredge it with a, lutle more flour. Roll it up tbr, 


then roll it out again, and contin to do fo until 


© pound of butter and flour be uſed. Cut it in — 
pieces, and make your tarts. This will require a quick- 


| Er oven than what you uſed for your criſp paſte. 


Paſic for cuſtards may be thus made. Pour half a 


as. much water as will make it into a good paſte. 
Work it well, and when it has cooled — raiſe 
your cuſtard,” put a paper round the infide of them, 
and when they be half baked, fill them. 

When you make any kind of dripping-paſte, boil it 
four or five minutes in a good. quantity. fry of water, to 


take the ſtrength off it. 


When you make a cg cruft with Has, ſhred the 
- fuet furle; pour part of it into the flour, then make i 
into a yells; N and roll it out as before, with this differ- 
8 IRE ue: 12255 inſtead n e "ay 
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The following i 18 a cruſt for 
| 85 of three Egg td a peck of in ſome 
ing water, then Ji half a pound of foe ſver, 1 a 
ber e à half of butter. Skim off the butter and 
and as much of the liquor as will make it a light 
good cruſt. ' Work it up well, and roll it out. 


If you would make a Ron cruſt for great pier, 


do it as follows: Take a peck of flour, and fix pounds 


it up well into a paſte, "and then pull it into pieces 
till it de cold. en make it up into what form you 
_ Fries ONT IT IPTV A 


Lans or VAL Pry. 185 
| eb e little pieces, and ſeaſon 
It with pepper, ſalt, cloves, mace, and nutmeg, beat 


diſh, then lay in'your meat, and firew on it ſome 
ed raiſins, and Surren, clean waſhed, and ſome fa 
gar. Then lay on it ſome forcemeat balls made ſweet, 
and, in the ſummer, ſome artichoke bottom boiled ; 


mon- peel, arid three or four blades of mace: Put but- 
ter on the top, cloſe up your pie, and bake it. Againſt 


thus. Take a pint of white wine, and mixin the yolks 
of three + Stir it well together over the fire, one 


way, all t e till it de thick. Then take it off, 
ſtir in ſi 


- 


. Swe e i Pix” 7 5 
cur! 2 breaſt of veal into pieces, ſeaſon it mY 
pepper and ſalt; and lay it all into 8 * 


ſix or eight bard take only the 
them into the pie * and there, then fil your * diſh. 


almoſt full of wet, Lads on _ hd. 0 bake it "well A 


and, in the winter, ſcalded grapes. | Boil Spaniſ pota- 
toes cut in pieces, candied citron, cand orange, le- 


its return from the oven, have ready 4 candle made | 


enough to ſweeten it, and ſqueeze in the 
juice of 2 — Put it hot into your pie, and cloſe 
1 P! 

Ge, —_— Send your pie up to N Lg £ 


5 55 E. 1 11 us 
5 Put the 
ur, 


of butter boiled in a gallon of water: Skim it off into 
bo flour, and as little of the liquor as ou can. Work 


fine. ' Make a" pulf-paſte cruſt, lay it into N 3h 
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G ſome rump- ben ST ol. pi, A * 
i them with pepper an d ſalt to "os Pin, A 1 — 
2 good cruſt, lay in your ſteaks, and then; pour. in as 
much water as. il half ll the ith Fut en | 
EW 2. 1 A 5 
R HEEK 8 
. HAVING baked your, ox-cheek, bit 1 not 
to do it too much, I lie in the oven all night, and it 
will be ready for further uſe the next day. Make 4 
| fine puff. paſle cruſt, and let your ſide and top- cruſt be 
thick. Vour diſh, muſt be deep, in — 95 hold a 
good deal of 1 6 Cover the infide of it with nk 
then cut off all the fleſh, kernels, and fat of the head, 
with the palate, cut in pieces. Out all the ment into 
little pieces, as if it were for a haſh, and lay it in the 
diſh. Take an ounce of truffles and morels, and throw 
BY: over the. meat, the yolks of fix eggs boiled hard, 
WM a gill of pickled muſhropms, if freſh, — be not to be 
ha; put in plemy of forcemeat balls, a few. artichoke 
b-- - bottoms, or aſparagus tops, if they be in ſeaſgn. Seaſon 
= - your pie with pepper and ſalt, and fill it with the 
vy it was baked in. If the 'head be rightly ſeaſon 9 wi 
fore it went to dhe oven, it. will want very little more 
- when it comes out. Then put on, the lid and bake it, 
and your pie will be enough as ſoon. as the cruſt be 1 
n c by totes s 
„ L-7'3-F 0.0. x Pp kms wo 
, HAVING 88 feet into a fnuce pan, ah 
three quarts of water, and three or four blades of mace; 
let them boil ſoftly till there be about a pint and a half 
. Then take out your feet; ſtrain the liquor,-and 
make a good cruſt. CoverYour diſh, then pick off the 
| '. fleſh from the. bones, and lay balf in the diſh. Strew 
oder it half a pound of currants, clean.-wailred and 
picked, and half « pound of raiſins. ſtoned. Then lay 
on the reſt of the meat, ſkim the liquor, ſweeten it to 
8 7 1 our taſte, and put in half a pint of white wine. 
. hen.pour all into the diſh, put on your lid, and bake 
| it an our and a half. 
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| TAKE of the Min and inſide fat of a Ton of mut⸗ A 


wits and cut it into fleaks; then feaſon it well wn 
epper and falt to your palate. Lay it into-your cruſt, 
1 I, and pour 1 in as much water as will almoſt fill JM. 
diſh. Then ut on the cruſt, and bake it well. 
Ws l IS o % PasryY. , 
'Y AVIN © boned a breaſt or ſhoulder of real” 
feaſon'it well With pepper, ſalt, and mace. 'Lay-1 it in 
a deep diſh, with, the beſt, part of a neck of mutton, 
cut in flices, and leid over the veniſon. | Pour in a 
large glaſs of red” wine, put a coarſe paſte over it, and 
bake it two hours in an oven. Then, lay the veniſon 
into a diſh, and pour the gravy and a hound of butter 
| 1 Make 2 good puff-paſte, and Jay it near half 
thick ov the edge of the Ui Then roll 


ue 


out another lid pretty thin, and cut it in flowers, leaves, 


or whatever form you leaſe, and lay it on the lid; 
If your pie ſhopld not immediately wanted, it will 
_ keep in the pot it was baked in eight or ten days. ; but 


in that caſe keep the cruft on, to prevent. - 25 air * 8 


ring into it. | 3 
e NI Prin. 55 
| SEASON 2. loin of veal, cut into ſteaks, wich 
ſalt, pepper, nutmeg. and beaten mage. Lay the 
meat in your diſh, b ſweetbreads ſeaſoned, and the 
yolks of fix bard 88 8 a pint of oyſters, aul half a 
pint of good ayy. Lay A good puff paſte round 
your diſh, half an inch thick, and cover it with a lid 
of the fame thickneſs. Bike i it an hour and a quarter 
in a quick oven, and when you take it out of the oveh, 
cut off the lid ; then cut che lid in eight or ten pieces, 
d ſtick it round the inside of the rim. 2 the 
eat with ſlices of lemon. hn NE OO 
Ham PI E. | 
c ＋ cold boiled ham into ſlices 89840 half an 
inch thick, and put a Food: thick cruſt over the diff. 
Then put in a fiber of ham, and ſhake a little pepper 
over it. Then take a large 15 fowl clean. 1 
W * and oy ut a little! is Pepper and me : 


7 


* 
7 


6: 


J, ĩ Ik a Red 
in the belly, and rub a very little ſalt on the outſide. 
ay the fowl, on. the ham; boil ſome eggs hard, put 
F in the yolks, and cover all With the am. Then make 
oi ſome pepper on the ham, and. put on the top-cruft. 
Bake it well, and have ready, agaiuft it comes out of 
the oven, ſome very rich beef grayy, enough ta fill 
= the pie; then lay, on the cruſt again, and fend: it to 
/- table. Some truffles and morels boiled, or ſome freſh 
| Addition. | „ 


Wett! 7 


VVV 
e CAL. 8-H E 4 ÞP IE. . 

| HAVING cleanſed and boiled; the head tender, 
.,/, _ carefully take off the fleſh as whole as you can. Then 
” ...  _ takeout the Feet, and flice the tongue. Make a good 
=: pu pope cen „cover the diſh, and lay on your meat. 
Throw the tongue over it, and lay the eyes, cut in two, 
5 at each corner. Seaſon it with a very little Pepper 
and falt, pour in half a pint of the liquor it was boiled 
in, lay on it a thin top-cruſt, and bake it an hour in a 

. quick oven. In the mean time, boil the bones of the 
head in two quarts of liquor, with two or three blades 
| of mace, half a quarter of an ounce of whole pep- 
$1 „a large onion, and a bundle of ſweet herbs. Let 
tit boil till it de reduced to about a pint; then-ſtrain it 
off, and add two ſpoonfuls of catehup, three of red 
wane, a ſmall piece of butter rolled in flour, and half 

an ounce of truffles and morels. Seafon it to your pa- 
late, and boil it. Boil half the brains with ſome ſage, 
5 beat them, and twelve leaves of ſage chopped fine. 
I ᷑̃ ben ſtir all together, and. give it a boil. Take the 
= dther part of the brains, Thos them, with ſome of 
3 the ſage chopped fine, a little lemon peel finely minc- 
ed, and half a ſmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes-of a find light brown. 
_ Bail fix eggs hard, of which take only the yolks ; and 
when your pie comes out of the oven, take off the lid, 
lay the eggs and cakes over it, and pour in all the 

© © ſauce, - Send it hot to table without the lid. 

Rag ²%ꝛ· . 405" oh i Sue I 
TAKE half a peck of flour, and make the walls 
|. gf « goole pic, as direktes in the ſecond article of this 
* „ 55 . C'S. | | \ chapter 
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Ed cy 
do peel, and cut off the root. Then bone a gooſe und ws 


R take rcp res ee 


3 the top, and put on the 14. This pie . 
be eaten either ot or cold, and makes a pretty little * 
A for ſupper, by cutting a flice of it croſs ways. 
\Yoarsnrixet Goon Pan 

- SPLIT. a large fat gooſe down the back; und take 
1 Treat a turkey-andtwo ducks the 
ſame way, and ſeaſon them well irh ſalt and pepper, 
and alſo ſix woodcocks: Lay the gooſe: down on a 
elean diſn, with the in - de down, and pete turkey 
into the in the ſame manner. Have rea e 
hare, well cleaned aud cut in pieces, and ſtewed In 
the oven, with a pound of butter, a a quarter of an 
ounce of mace beat fine, the ſame of white pepper, 


and ſalt to your taſte. Stew it till the e fe the 


| bones, and ſkim the butter off the gruvy. Pick the 
meat clean off, and beat it very ſine in a marble mortar 
with the butter you took off, and then lay: it in he tur- 
key. Take twenty - four pounds | of: the fineſt fleur, 


fix pounds of butter, and balf a pound of freſh en. 


dered * Make the paſte pretty thick, and raiſe the 
pie in an oval form. Roll out a lump of paſte, and 


cut ãt ĩnto vine leaves, or what e yo leaſe ; then 


rub the pie with the yolks of and orna- 
ments on the.walls. 5 1 —.— arp 


ee upſide down, and lay them in your pie, Wi the 
ducks at each end; and the wobdcocks at the ſides. 5 


Then make your lid pretty thick, and put it on, You 
may ornament the lid in what manner y pierte, 
but make a hole in the middle of it, and make ne 
walls of your pie an inch and à half higher than the 
f ts op pls 
bind 
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bind it round with three-fold: paper, and lay the ih 


over the top. Bake it four bours, and when. it comes 
out, melt Wo pounds of butter i in the grayy that comes 


from the hare, and pour it hot into the pie through a 
zun- dich. Cloſe it well up, and do not cut it in leſs 


than eight or ten * It your pie is to be ſent to any 
3 will be ceſſary, 1 in order 10 prevent the 


2 into it, to op vp.the hole in the middle of 
id with cold butter. "BY IHE NTT Lge 
— F@AKSH1AE age gi, Pra. 
pur a tea- cup full of groats into the blood ot the 


| gooſe while i it be warm. in order to ſwell thew. - Grate 


the crumb of à penny loaf, and pour on it gill of 
boiling milk. Shred half'a pound of beef ſuet very 


fine. 22 four or five leaves of ſage and two lee ks 
very ſma] 


put three yolks of eggs, anch ſeaſon it to 
vour taſte with) pepper, ſalt, aud nutmeg. Mis them 


all up together, and haye ready your giblets well 


ſeaſoned with | Pepper and ſalt. It them round a 
deep diſh, and put a pound of fat beef over the pud- 
ding in the middle of the diſh. Pour in half a pint 
iN on a good paſte, ns e eee 
mnodergtel y heated. 
 CoMmMonNn. G12120 FE | 
CLEAN two pair of giblets well, and put all wh the 
Janes into «ſaucepan, hy two quarts of water.twenty 


corns of whole pepper, three blades of mace, a bundle 
of ſweet herbs, — a large onion. © Cover them cloſe, 


and let them flew. very flawly till they be quite tender. 


Nave a good cruſt ready, cover your diſh, lay at the bot- 


tom a fine rump ſteak ſeaſoned with, oppir-end ſalt, put 
in your giblets with the livers, and . the liquor they 
were ſtewed in. Then ſeaſon it with. ſalt, and pour it 


into your le. put on en, A, eee 4 
en al 510 ; | 15.95 


f eee 3 ne nt 
"TAKE. two ducks, ſcald them, and 1 1 
clean 3 cut off the feet, che pinions, the neck, 
d. head; take out the gizrards, livers, and hearts, 
per pick all clean and ſcald them. Pick out the fat of 


| the e inde, ay a good pull r . all over the diſh, 


] 
„„ Gon ps au 
ſeaſon the ducks both inſide and out with pepper and 
falt, and lay them in your diſh, with the giblets at each 
end properly ſeaſoned.” Put in as much Water as will 
e y fi} the pie, and lay on the crutt. | 
Let 1 ve erke n 3 ur 
ons very nicely 
eleaned, eee with bow ths rand ſalt. — A 
A large piece-of freſh/butter, . N pepper and falt, in- 
to their bellies. I hen cover your diſn with a puff 
Paſte cruſt, and lay in your pigeons, and put between 
them the necks, g:2zards, hvers, pinions, and hearts, 
with the yolk of a hardexg;.and & beef-ſteak in the 
mildle. - Put as much water as will nearly fil ee n. | 
and lay on the top cruſt; and/bake it Well. 
Savory CIC EN Pr hath” „ 
TAK Email: chickens, and ſeaſon them with pep- 
per, falt, and mæco. Put a piece of butter into each 
of them, and jay them in the dah with e 

wards; Lay a thin ſſioe of bacon over e 5 
will give them 2 ſtavour. . 
Far a -of _ gravy, and make a good pu 
— bake: | it i 4 breed 

- $avoext Parr | | 
TAKE a quarter of a pound of beef ſuet, and a 
pound of the inſide of a cold lomof veal, or the ſame 
quantity of cold fowl that has been either boled- or 


roaſted, and chop them as ſmall as 293 with fix _ 


or eight ſpri of parſley, Seaſon them . 
and ſalt, a. x half a nutmeg ſmely grated. Pu 


iato a toſſing-pan with half a pine ef veal gravy. 
Thicken the gravy wich a little 2 or and ook and 
two ſpoonfuls of cream. Then ſhake them over the 
fre two minutes, and fill your parties. Your patties 
muſt be made in this manner. | Raiſe them of an oval 
form, and bake them as for cuſtards. Cut ſome long 
narrow bits of paſte, and bake them on a duſting- 
box, but not to go round, they being for handles, 

Fill your patties When quite het with the meat, and 
ſet on your handles acroſs the patties, when they will 
ook hke baſkets, if you wr" nicely Fe the "_ 


3 


1 


175 | F 
of the 
| Rehe be a dith. - : 


tub the outſide of the walls of the pic with. 


-<raſt may be well ſoaked ; 
hen it goes to table. Then take a calf's head; waſh 


178 5 eee gravye Toby 


petties when you; raiſed them. Five of them 


Cn Si Pour BY Wat ? Rag 
" SKIN a loin of pork; and cut Len | 


| fon it Not roy on were nutmeg, an. . 


| ut into your diſh a layer of 
then Br pippins pared and cored, and ugar 
Fafficient to ſweeten it. Then place another la) er of 
ns and put in half a pint of White wine. Then 

ſome Rept the top, and clofe;your pie. You 


: moſt pot in . r rigs wine, if your: . 


5 FRE en PI. 
PUT: thee quarters of a: pound "of butter to Fw 
e of flour,” and make it into paſte, and raife the 
walls of the pie. Then roll out ſome paſte thin as for 
I lid, and eut it into vine leaves or the figures 
moulds you have. Beat the yolks. of two 


rub them over with the eggs. 
bones of the meat, to Eee 


round the 1 
Fill the aig go 
the ſteam in, that the 
it muſt have no lid on 


and clean it well, and boil it half an hour. When it 


de cold, cut ĩt in thin ſlices, and put it in a toſſing- 


pan. with three pints of veal gravy, and three ſweet- 
eads cut thin.” Let it ſtew an r, with half an 


73 -ounce' of morels, and the ſame quantity of Aruffles. 
Then have ready two calves feet boiled and boned; 
cut them into ſmall pieces, and put them into your | 


toſſing-pan, with a 1 of -Jemon-pickle, one of 


browning, ſome chyan pepper, and a little falt. When 


the meat be tender, thicken the gray a litile with 
butter and. flour. Fhen ſtrain it, and put in a few 
piekled muſhrooms, but freſh ones are preferable, and if 
they be to be had. Put the meat into the pie, out of 
Which vou took the bones, and lay the niceſt part at 
the top Have ready a quarter of a hundred of aſpa- 

ragus heads, and ſtrew them over the 1 25 of the pie, 


| Devon- 
"p05 A , 


8 i A 1 E a bo ' 46 8 


Dien 8 an Pim. 
cover: Jour dich with a good eroſt, and put at 
the bottam of it à layer of ſliced pippins, and then a 
layer of mutton ſteaks out from the loin, well ſeaſoned | 
with pepper and falt. Then put another layer of 
pippins, peel ſome onions and ſlice them thin, and put 
a layer of them over the apples. Then put a 
layer of - mutton, and then pippins and onions. Pour 
in a pint of water, Foy up your pie, and bake it. 
| LE Pig. _ . 
| HAVING: th A | goal puff paſte cruſt round the 
edge of your Sy pare and quarter your apples, and - 
take out the cores. Then lay a Wiek row of apples, 
and 1 half the fuzar Sud intend to n into 
Mad Mince a Bale lemon peel fine, e 
ver this ſugar and ne and . a litt 
over them. Then ſcatter a few cloves over it, and 
lay on the reſt of your apples and ſugar. Sweeten to 


our palate, and ſqueeze a little more lemon. Boil 


he beeling of the apples and cores in ſome fair, wa- 

ter, Sills blade of "mace, till it has à pleafing tas. 
Strain it, and boil. the ſyrup with a little fugar, till 
there be but 4 ſmall quantity left. Then pour it into 


our pie, put on your upper cruſt, and bake it. If 
e rn LO 


vou c it, you may put in a little quince or mar- 
8 In the ſame & — you may make a E 
ir; but in that you muſt omit the quince. You may 
dutter them When they come out of the oven, or bt 
up the yolks of two eggs, and half a pint of cream, 
with a little nutieg, Weetened with ſu Put it 
over a flow firs,” und Kee "ftirring it till it begin to 


'boil ; then take off the lid, and pour in the cream. 5 


Cut the cruſt in little thrze-corner Pn ſtick”: 
them about the pie. | 
HAVING" Cast e dl 
alded eight or ten large codlin 
b them ſtand till they d bes . 2. 


Take the pulp, and beat * as fine as poſſible with a 
ſpoon. Then mix the yolks of fix eggs and the whites 
of four. moat all together very fine, put in grated 
— and ſweeten it to your tate. Melt ſome 
re butter, and beat it till it be of the confiſt- 

Ha4 e ence 


lemon 


cold, and then ſkin them. 


ww ” . 7 


1 


. 


ence of fine thick cream. Then make a puff paſte, 
and cover a tin patty-pan with it; pour in the ingre- 
dients, but do not cover it with the paſte. Having 

baked it a quarter of an hour, ſlip it out of the patty- 
pan on a dijh, and ſtre w over it ſome ſugar finely beat- 
JJ Co EY RS, 
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„„ TR. A et, 
PUT ſome ſmall codlings into a clean pan with 
ſpring water, lay vine leaves on them, and cover them 


With a cloth wrapped round the cover of the pan to 


| Keep in the ſteam,. As ſoon as they grow. ſoft, peel 
them, and put them in the ſame water with the vine 
leaves. Hang them a great height over the fire to 
green, and when you ſee them of a fine colour, take 
them out of the water, and put them into, a deep diſh, 
with as much powcer or loaf ſugar. as will ſweeten 
them. Make the Bd of rick putt palls, ©ad bake ir 

- als off the lid, 
x 


When it comes from the oven, , 
cut it in little pieces Ike fip | 77 500 
the inſide of the pie with t ts upwards, Then 
make a good cuitard in {the following manner, and 
pour it over your pie. Boil à pine of cream with a 

ck of cinnamon, and ſugar enough to make it a little 


e 


ſweet. As ſoon as it be cold, put in the yolks of four 
| 17 well beaten, ſet it on the oe and keep ſtirring it 
till it grow thick; but take care not to let it boil, as 
that will curdle it. Having poured this into your pie, 
nanu cat che pee]. Nike Ruins, 408 
lay it on the top over your.codlings. .  _' , . 


12 — PRI 
TAKE. three pounds of potatoes, boil and pc 
them. Make a good cruſt, and lay it in your difl 

Fut half a pound of butter at the bottom of it, and 
then lay in your potatoes“ Throw over them three 
tea-ſpoonfuls of ſalt, and à ſmall nutmeg grated all 
over; boil ſix eggs hard, chap them fine; and ſcatter 
them over it, as alſo a tea-ſpoonful of pepper, and 
then put in half a'pint of white wine. Cover * 
Pie, and bake it half an hour, or till the cruſt be 


* 
, 4 So 27 SN 
. 7 2 * 4 k * LIN 1 
| | n RAR 
0 * a 
— * 7 * 4 * 0 of £ c- * *% 
* 1 * : . 6 * \ L . P 3 * 
1 * 
: - FS. | 


„ ” * ? & 
8 -*. ” 6.” p " — $ ' * 
\ : — "* „ L 
« «4. * Phy - 4 4 ” — + ©» . o "Wy 


wake an agreeable: addition. Then put on ycur lid, 


— 


Having made a 


| pie may de made in the, ſame manner. If you would p 
have the fryit look red, let your pie ſtand a goode 


i 


OKI Px oo 
| | ood cruſt, lay a litile cf it | 
round the ſides of your 8 throw ſugar at cle 
bottam. Then lay in your fruit, and ſome ſugar at 
top. A few red currants put along with the cherries 


and bake it in a flack oven. A. plumb: pi. or gogſe ber y 


while in the oven after your bread be drawn, A cuſ- ö 
tard eats very well with a gooſeber'y pie. . 49755 — 
, #% Tk ß COR» 
TAK E à neat's tongue, and boil it two hours 
then ſkin it, and chop it as ſmall as poſſible. Chop 
very ſmall three pounds of beef ſuet, the ſame quan- 
tity of good baking apples, four pounds of eutrants - 
clean waſhed, picked, and well dried before the fire, 
a pound, of jar raiſins ſtoned and chopped ſmall, and 
a pound of powder ſugar Min them all together | 
with half an ounce. of mace, the ſame quantity f 


/ 


| greg nutmeg, a. quarter of an ounce of cloves, the 
a 


me. quantity of cinnamon, and a pint of Fresch 
brandy. Make a rich puff . paſte, TT 


— 


as you fill up | ; 


the pie, put in à little , candied eitron and orange cut 


in litile pieces, Put cloſe down in a pot what mince- 3 
meat you have to ſpare, and cover it up; but never 


put any citron or orange do it till you uſe it. 

Or you may make your pie in this manner, which 9 

is by ſome conſidered as the beſt way. Shred there 

pounds of ſuet very fine, and chopped as ſmall as 

poſſible. Take two pounds of raifins ſtoned, and 

chopped as fine as poſſible ; two pounds of currants 

nicely picked, waſhed, rubbed, and dried at the ſire; 

half a hundred of fine pippins, pared, cored, and 

chopped ſmall; balf a pound of fine ſugar pounded. 

fine; a quarter of an ounce of mace, the ſame quan- 

tity of cloves, and two large nutmegs, all beat fine. 

Put all together into a great pan, and mix them well 

together with half a pint of brandy, and the ſame 

quantity of ſack. Put it cloſe down into a ſtone pan, 

and it will Keep good for months. When you make 
NS, 5 Jour 


. , ĩ¾˙ a an al 
Jour pied, take 2 little diſh, ſomet hing igger than a 
ſoup- plate, and lay a very thin eruſt all over it; then 
lay a thin layer of meat, and then à thin layer of 
eitron, cut very thin; then a layer of mince-meat, 
and a layer of orange - peel cut thin. Put over that 
a little mince meat, and ſqueeze in the juice of half a 
_ » fine Seville orange or lemon. Then lay on your cruft, 
8 And bake it 'nicely, Theſe pies eat very well when 
cold; and if you make them in little pateies, mix your 
meat and ſweatmeats accordingly. If you choote to 
have meat in your pies, you may take two pounds of 
the inſide of a ſirloin of beef boiled, chopped as fine. 
. 2 ann and mixed with rhe reft ; or you may par 
/- © - «boil a neat's tongue, and treat it as above direQed. 
-'Younsntnaet CHnalsTMas Pit. 
HAVING made a good ſtanding cruft, with the 
wall and bottom very thick, take and bone a turkey, 
a gooſe, a fowl, a partridge, and a pigeon. Seaſon 
them well, and take half an ounce of mace, the ſane 
_ quantity of nutmegs, a quarter of an ounce of cloves, 
and half an ounce of black pepper, all beat fine to- 
- gether. Then add two large ſpoonſuls of falt, and 
mix all well together. Open the fowls-all down the 
back, and bone firſt the pigeon; then the partridge, 
| and cover them. Then proceed in the ſame manner 
with the fowl, gooſe, and turbey, which muſt be 
; large. Seaſon them all well, and then lay them in 
hs eruſt, ſo that it may look only like a whole turkey. 
Then have a bare ready caſed, and wiped with a 
clean cloth. Disjoint the hare intd pieces, feaſon it, 
and lay it as clote as you can, on one fide ; and on the 
other fide put woodcocks, moor-game; and whatever 
5 fort of wild fowl you can get. Seaſon them well, and 
Huy them clofe. Put at leaft four pounds of butter 
Into the pie, and then lay on your lid, which muſt be 
very thick, and let it be wel} baked. It muſt have a 
very hot oven, and will take four hours baking at leaſt. 
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F Ibis eruſt will take a buſhel of flour 75 
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CW 
e e nne Pig, 
Ur two Tabbits into pieces, with two pounds of 
fat pork cut ſmall, and ſeaſon both with pepper and 
lalt to your taſte. Then make a good puff paſte cruſt, 
cover your diſh With it, and lay in your rabbits. Mix 
the pork with them; but take the livers of the rab- 
bits, parboil them, and beat them in à mortar, with 
the ſume quantity of fat bacon, à little ſweet herbs, 
and ſome oyfters. © Seaſon with pepper, ſalt, and nut- 
meg, mix it up wich the yolk of an egg, and make it 
into balls. Scatter them about your pie, with ſome 
artichoke bottoms cut in dices, and ſome coxcombs, if 
you have them. Grate a ſmall nutmeg over the meat, 
then pour in half a pint of red wine, and half a pint 
of water. Cloſe des pie, and bake it an hour and. 
"a half in a quick but not too ferce “en. 
— v 0.8. ©, rr ana ey 
TAKE any quantity of either turkey, houſt-lambz. 
or chicken, and ſlice it with an equal quantity of the 
fat of lamb, loin of vea}; or the infide of a firloin of 
beef, and a little parſley, thyme, and lemon-peel: 
ſhred.” Put all intoia marble mortar, pound it yery 
fine, and ſeaſon it with falt'and white pepper: Makea 
fine puſi-paſte, roll it out into thin ſquare ſheets, and put 
the foree meat in the middle. Cover the pie, cloſe it 
all round, and cut the paſte even. juſt' before you put 
them into the oven waſh them over with the yolk of 
an egg, and bake them twenty minutes in a quick 
oven. Have ready a little white gravy, ſeaſoned with 
1 ſalt, and a little ſhalot, thickened up with a 
little cream or butter. When the patties come out of: _ - 
the oven, make a hole in the top, and pour in ſomnem 


* 


mould run out at the ſides, which will“ ſpoil the ap- 
pearance of them e 
A > MELTS 11 4s Orr vs pip. 17 r 3 4 
FAKE the thin collops of the beſt” end of a legrof 
veal, in quantity proportionate to the ſize of your in- 
tended pie. Hack them with the back of a knife, 
and ſeaſon them with pepper, ſalt, cloves, and maee. 
Waſn over your collops wich a bunch of feathers - py - 


gravy ; but take care not to put in'too much, left it TE 


des in eggs, and have in readineſs a handful of ſweet 
| kerbs ſhred ſmall; ſuch as thyme, parſley, and ſpinach. 
Take the yolks of eight hard eggs minced, and a few 
- Oyſters. parboiled and chopped, and fome beef ſuet 
| Ihred very fine. Mix theſe ny and ſtrew.them 
over your collops. Then ſprinkle a little orange flower 
water over them, and roll the collops up very cloſe. 
Then put your eruſt on the diſh, lay your collops in 
it, put buiter on the top, and cloſe your pie. When 
it comes out of the oven, have ready ſome hot gravy, 
with an anchovy diſſolved in it, and pour it into the 


„ 95 EO P3 $5: 3s a eee; ki 3 
TAKE a pound of marrow, or beef ſuet, twelve 
eggs boiled hard, and chop them very fine. Seaſon 
them with a little beaten cinnamon and nutmeg; take 
a pound of currants clean waſhed and picked, two or 
three fpoonfuls of cream, and a little ſack and roſe 
water. Mix all together, and fill the pie with it. 
When it be baked, 2 half a pound of freſh butter, 
and the juice of a lemon. 1 n 
Oxance or LZ MON TARA TS. 
_ RUB fix large lemons well with ſalt, and put them 
into water, with a bandful of ſalt in it, for two days. 
Then change them every day into freih water, with- 


out ſalt, for a fortnight. Then boil them for two or 


three hours till they be tender; cut them into half- 
quarters, and then cut them three-corner ways, as 
thin as poſſible. Take ſix pippins pared, cored, and 

quartered, and a pint. of water. Let them boil till 

the pippins break, put the liquor to your orange or 
lemon, half the pulp of the pippins well broken, and 

a pound of ſugar. Boil theſe together a quarter of an 
hour, then put it into a. gallipot, and ſqueeze into it 
an orange. If it be a lemon-tart, ſqueeze. a lemon. 
Two ſpoonfuls are enough for a tart, Put very fine 
puff - paſte, and very thin, into your pattipans, which 
muſt be ſmall and ſhallow. Juſt before you put your 
tarts into the oven, with a feather or bruſh rub them 
over with melted butter, and then ſift double · rened 

ſugar over them, Which will form a pretty ieingg. 

„ x \ Tart 
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ILA round your diſh a pult-paſte, and then a layer 
of biſcuit ; then a layer of butter and miarrow, another 

of all ſorts of ſweetmeats, or as many as you have, 

and thus proceed till your diſh be full. Then boil « 

quart of cream, and thicken it with four eggs, and put 

bo a ſpoonſul of orange en water. 8 it Wi 

 Tugar to your palate, and pour it over the Whole. 
/ Half 2 2 it. 825 3235 0 
0 SK IRR ET PI x. 2 1 

BOIL your ſkirrets tender, peel and flice them, 

and fill your pie with them. To half a pint of cream 
take the yolk of an egg, and beat it fine. Put to it a 

little grated nutmeg, a little beaten mace, and a little 
ſalt. Beat all 3 with a quarter of a pound 

of freſh butter melted, and pour in as much as your 

diſh will hold. Put on the top- eruſt, and bake it half 

an hour. If you cannot get cream, you may put in 
ſome milk; and you may add yolks of eggs boiled 

hard. About two pounds of the root will be ſuffi- _ 


cient. x tw 5 

J I a EAI Nu 1. 5 n 
HAVING ſkinned and waſhed your eels very 

clean, cut them in pieces an inch and an half long. 
Seaſon them with pepper, ſalt, and a little dried ſage 
rubbed ſmall, and raiſe your pies about the ſixe of the 
inſide of a plate. Fill them with eels, and lay a lid o- 

ver them. Bake them well in a quick oven. 

I Cn bin. 24 1 
SCALE. gut, and waſh æ large carp clean. Take 
an cel, and boil it till it be almoſt tender; pick off all 
the meat, and mince it fine, with an equal quantty 
of crumbs of bread, a few ſweet herbs, a lemon- peel 
cout hne, a little pepper, ſalt, and grated nutmeg ; an 
_ anchovy, half a pint of oyſters parboiled and chopped 
fine, and the yolks of three hard eggs cut ſmall. Roll 
it up with a quarter of a pound * tter, and fill the 
belly of the carp. Make a good cruſt, cover the diſh, 
and lay in your carp. Save the liquor you boiled your 

eels in, and put into it the eel bones, and boil them 
with a little mace, whole pepper, an onion, ſome 
ſwoet herbs, and an anchovy. Boll it till it be * 


— 
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pf to about half a pint, then ſtrain it, and add to it 
ubout a quarter of a pint of White wine, and « piece of 
butter about the ſize of a hen's egg mixed in a very lit- 
«le flour. Boil it up, and pour it inte your pie. Put 
om the lid, and bak it an hour in a quick oven. If 
there be any force meat leſt after billing the belty of 
5 carp, make balls of it, and put it into the pie. 
If you have not liquor enough, e eels 
bar mae: 0125 855 itte — 
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hp fi PLETE Oneida” es 
TIX the yolks of two eggs with half a pint "of 


cream, two ounces-of ſugar, and a little beaten 


* cinnamon, miace, and nutmeg; Rub your pan with 


"bard, and fry them as thin as polite.” FAY Chas, pl 
over them. 5 
M21, Pa „ ln 
pur ſix or eight eggs, leaving out half the N 8 
into a quart of milk, and nix them well till your bat- 
ter be of a ſine chickneſs. Obſerve to · mix your flour 
firſt with a little milk, then add the reſt by degrees. 


Put in two ſpoonfuls of beaten ginger, a glaſs of brandy, 
and a little falt. Stir all together, and make your 


ſtewpan very clean. Put ma piece of butter of the 


ure of a walnut, and then put in a ladleful- of batter, 


which will make a pancake, mo the pan round, 


ſo that the batter may be every where ever alike in 


the pan; and when you think that ſide be enough, 
toſs it, or. turn it cleverly without breaking it. When 


it be done, lay 1 it in a diſh: before the fire, and proceed 


0 do the reſt in like manner. Strew a little ſugar over 
them when you fend them to FO ung ery care nat 
x mw be diy 
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5 3 PANCAKES _ 
1 | RICE Pinc iki, ACTION TY -Y 
"TA KE FR: ſpoonfuls of flour file, BY 49765 - 2] 
0f cream. Set it on a flow fire, and keep ſtirring it til * 
de as thick as pap. Pour into it half a pound of but= - 3 
ter, and a nutme grated. Then ur it into an ear- A 
then pan, and wheñ it be cold, ftir in three or four 
ſpoonfuls 'of flour, a little falt, fome. . and 7 20 
eggs well beaten. Mix all well together, an 


them nicely. When cream is not to be had, you por 1 
uſe new —_ and 4 ſpoonful more of the four of 
Tice. 


een Pr 1 
8 ET the largeſt baking apples you can, pare them, 
and take out the core with an apple ſcraper. Cut 
them in round flices, and dip them in batter made 
thus. Take half a pint of ale and two eggs, and beat 
in as much flour as will make it rather thicker than a 
common pudding, with nutmeg and ſugar to your ** 
taſte. Let it land three or four minutes to riſe, Hay- 
Ing dipped your apples into this batter, fry them criſp, 
and ferve them up with fugar grated over them, and 
wine ſauce r in a boat. | | | 
] " Fins Fr 175 
TARE ſome of the fineſt flour, and dry it well "oY 
fore the fire. Mix it with a quart of new milk, but 
take care not to make it too thick. Put to it fix or. 
eight eggs, a little nutmeg, mace, and falt, and a 
quarter © a pint of fack or ale, or a glaſs of brandy. 
Beat them well together, then make them Pretty * 
wh pippins, and fry them dry. 
WnuIr n. Fir rs. 2 
WAS H ſome rice in five or ſix different waters, 
and dry 1 it well before the fire. Then beat it very fine 
in a mortar, and fift it throug h a lawn fieve. Yon 
muſt have at leaſt an ounce of it. Then put it into a 
_ *faucepan, juſt wet it with milk, and when it be well 
incorporated with it, add to it another pint of milk. 
Set the u hole over a ſto ve, or a very "flow fire, ande 
take care to keep it always moving. Put in à little | = 
Eg -and ſome candied lemon- peel grated. Keep 2? 
| SY a almoſt come to the EY 1 
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a6g,, PANCAKES. 
of a fine. paſte, flour a peal, pour on it, and ſpread it 
abroad wHh. © one: When it be quite cold, 
cut it into little morſels, taking cate that they do not 
| - Rick one tothe other. Flour "qa hands, roll up your 
fritters handſomely, and fry them. When you ſerve 
b them up, ſugar. them, and pour over them a little 
orange flower water. Theſe fritters make a very pret- 
ty ſide-diſh, and are a very handſome garniſh lor a 
3 Fre diſh at an elegant table. ou” 


W 12 r 
TAKE three ſpoonfuls of fine flour, a pint of cream, 
ſix eggs, three ſpoonfuls of ſack, one of orange flower 
water, a little ſugar, half a nutmeg grated, and half 
a pound of melted butter almoſt cold. Mix all well 
together, and butter the pan for the firſt pancake. 
Let them run as thin as poſſible, -and when they be 
juſt coloured, they will be enough. In this manner 
all the fine pancakes ſhould be fried. 
W 
- STEEP a pound of Jordan almonds blanched in 
a pint of cream, ten yolks of eggs, and four whites. 
Then take out the almonds, and pound them fine in. 
a mortar z mix them again in the cream and eggs, 
and put in ſome ſugar and grated white bread; Stir 
them all together, put ſome freſh butter inte the pan, 
and as foon as it be hot, pour in the batter, ſtirring it 
in the pan till it be of a good thickneſs. When it be 
enough, turn it into a diff. and throw ſugar over it. 
| FRARAITT TRS ROYAL. 3 
PUT a quart of new milk into a ſaucepan, and 
when it begins to boil, pour in a pint of ſack. Then 
take it off, let it ſtand five or fix minutes, ſkim off-the 
curd, and put it into a baſon. Beat it up well with 
. fix eggs, and ſeaſon it with nutmeg. Then beat it 
with a whiſk, add flour ſufficient to give it the uſual 
| thickneſs of batter, put in ſome ſugar, and fry them 


quick. : I 88 70 TORE 
: Hs TY FariTT#eas.. | 
_ PUT ſome butter into a ftewpan, and let it heat. 
Take half a pint of good. ale, and flir into it by de- 
grees a little flour. Put in a few currants, or chopped 
N apples, 


2 
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5 PANCAKES. 161 
apples, beat them up quick, and drop a large (| ul 
at a time all over the pan. Take care that they do 
not ſlick together, turn them with an egg-flice, and 
when they be of 4 fine brown, lay them on a diſh, 
and throw ſome ſugar over them. You may cut an 
orange into quarters for garaiſgng 
th AvreLns-FEITTERS. 

HAVING beat the yolks of eight eggs and the 
whites of four well together, ſtrain them into a pan. 
Then take a guart of cream, and make it as hot as you 
can bear your finger in. Then put to it a quarter of a 
pint of ſack, three quarters bf a pint of ale, and make 
x poſſet of it. When it be cool, put to it your eggs, 
beating it well together. Then pul in ſalt, ginger, 
nutmeg, and flour, to your liking, Having made 
your batter pretty thick; put in pippins ice or pared, 
and fry them quick in a good deal of batter... 
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5 | Preliminary Hints ard Objervations, 
I is an eſſential point with the houſeke 


"6 154. 


eepes, - to 
take care never to be without pickles 8 her own 
preparing, that ſhe may not be e purchaſe 

them at ſhopa, where they are e are. nn 1/8 

| and made to pleaſe the eye by the uſe of pernicious 
1 It is too common a practice, to make uſe 

of braſs utenſils, in order to give the pickles a fine 

5 Faun but the ſame purpoſe might be effected by 
heating the liquor, and keeping it in a proper degree 
of warmth on the hearth or the chimney corner. By 
this method you would avoid the pernicious 'conſe- 
quence of the uſe of braſs utenſils, or of verdigriſe of 
any kind, which are m their nature a ver werful 

: ' poiſon. Stone j * are undoubtedly the beſt for keep- 
ing all ſorts of pickles; for thongk they Too Expen- 
7K ſive on the „K purchaſe, yet they will, in the 
end, be found much cheaper than earthen veſſels, 
_ thro, which, it has been found by experience, ſalt and 
vinegar will pong: dpecially when put in hot. 
When you take any pickle out of your Jars, be ſure 
never to do it with your fin as that will ſpoil pour 

.- pickle ; but always make uſe of a Sod for hat vor 

ole. - As vinegar is the grand menſtruum « all 


Pe 
pickles, we ſhall e to ive directions for * 
Ing it. | 
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* HL IS EN M RY i. 1 $a ph60's 
" as m A courſe u | 
take gallons of Ae boi it, and keep — it as | 
* as any ſeum will nſe. Then put it into tubs, A 
when it be üs cold as beer to work, toaſt a large 34 
r. of bread, and raub it over with yeſt. Let it work 
twenty - four hours then have ready a veſſel iro--hoop= 
ed. and well painted, fixed iu a place where the ſun has 
full power, and fix it ſo as not to have any occafion to 
move it. When you draw it off, fill your veſſels, and 
lay a tile on the bung-whole- to keep the duft out. : 
© it in March, and itwill be fn to uſe in June or 1 
July. Then draw it off in little ſtone bottles, let it ſtand 2-4 
till. you want to uſe it, and it will never foul any more; 
but ſhould you find it not ſour enou h, let it MC 
e 3 before you draw it o 1 0 | 
EL DEA-FTLOW Zn N 14 e 
2 -PUT. two gallons-of ſtrong ale allegar to a 1 of 
the peeps of elder flowers, and ſo in proportion for a- 
ny greater quantity you chooſe to make. Set it in 
ile un in a tone jar for a fortnight, and then filter it 
_ through a flannel —4 When you draw it off, put it 
into ſmall battles, in which it will preſerve its flayour = 
better than in large 8 When you mix the flowers 
and the alle er, be careful you do not —_ 
ace ee 
Goosnrnny Vintre an ITY 
. CRUSH with your hands in a tub the ripeſt . | 


berries you can Te anda! ever k df gooleber» | - 
ries put two * andy of water. 22 them well to- 
gether, and let 1 work for three weeks. Stir them 
up three or four times a day, then ſtrain the —— 
ehiough a hair mcd ut to every gallon a 
of brown ſugar, a — treacle, a ſpoonful 
barm, 3 four days in the ſame 
tub well waſhed. Run it into iron-hooped: barrels, 
let it Rand twelve months, and then draw it into bor 3 
les for uſe. This is far ſuperior to white - wine w. 
1 * * 1 + xs Kats > ry) © -» 
11 S „ Fact 

8 TRIP off tbe; leaves of 7 rows of 25 ub 
ing. ipto loom, and to every po leaves put 1 

Eff allow 
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a, 
1 


the 


41854 PICKLING | 
15 ee of Spy, white-wine vinegar in a ſtone 2 Foe jug. ts 
2 re. EEE 
ne to every four ns of vinegar, 
an ounce of iSnghas difolyes In cyder. Ee een | 
Put it into large bottles, and let it tand a month to fins. 
Iden rack it off into e ee a 5 | 
want it. "2 8 
| | 8 Vinnoan Too | 
ros gallons of water put nine pounds wo wow 
ſugar, and fo in proportion for any greater 
Boil it for a quarter of an hovr, and put u luk e 
into a tub. Put to it @ pint of new paring and " i 
work for four or five days. Stir it up three or four 
times a Gay, then turn it into a chean —_— —_ 5 
barrel, and ſet it in the fun. If you make it i Fe- 
bruary, it will be fs for ufe in — kr may be 
uſed for moſt forts: of pickles, except muſhrboms and 
| Walnnts. This A ee thee ſame as that . 
n the title of common vinegar. 
Wanner eee e PI eee 
RAVIN GO put what quantity of wa 
5 Sends ino jars, cover them with cold ſtron 5 
Zar, and ũe them cloſe for twelve moaths. — cake 
out the walnuts from the allegar, and to every gaHon 
of the liquor put two heads of garlic, half a pound 
of anchovies, a quart of red wine, and of mace, 
_ cloves, long, black, and Jamaica pepper, and of 
inger, an ounce each. Boil them all together will the 
dor be reduced to; half the quantity, and the next 
day bottle it for uſe. k will de good in fiſti ſauee, or 
bed lieef s and one good qu quality of it is, that the 
longer it be kept, the 2 n de; for it has been 
— An by experience, that ſome of it, ter having 
years, was better than when firſt made. 
— 38 of making walnut cnchup is thus: 
Take grad te 
| m m_z crab-mill; or pound them ins tharble 
Squeeze out the juice through a ebarfe cloth, 
il pur to every gallon of juice a pound of anchovies, 
ame quantity of bay ſalt; four ounees of Jamaica | 
pepper," rwo' of ihe and two! ol black peppers or 


— 


een walnuts before the ſhell be formed, and 


dots eh ee et ile el $47 2-4 eee 
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* 


2 


: rer tin e | oy 


g1800, loves, and ginger, each ag chase, ond a fic 
of hoxſe-radith, "Bail al together zill reduced to 


the quantity, and put ut into a pot. When i it be” 


„Neue s, aud in dee months * wk he mu 


99 


M 1e 0 Gren af 
cus H: with your hands the er e flaps of 
-muſhroams, and into every 3 em ber 
handful of ſalt. Let them ſtand all night, and 


next day put them into flewpans. Set them in a * 2 


oven for twelve hours, and then ſtrain them through: a 


hair ſie ve. To every gallon of liquor, put of cloves, 


Jamaica; black pe and ginger, one ounce each, 
and half A 8 omen 1 9 b 


fire, and 1 1 b it boil til half the liquor be waſted-away. 


Tera! in a clean pot, and boule 1 it eee, 


as it be quite cold. 
Mo SS Ws PLP EFT of 


HAVI NG procured the ou! you and te 555 


tons you can get, peel them, and cut off the root end. 


but do not waſh them. Spread them ſeparately on . 


wter diſhes, and ſet them in a flow oven to dr 
ia the liquor dry up into the,muſhroams, as that wi 
make the powder ſtronger, and; let them comiane in 
the onen till you find they will powder. Then: beat 
them in a marble mortar, and ſiſt them through 2 . 


ſieve, with a little chyan Edele. and N . 


Keap it in a dry eloſet, we 


Linon Penta 335 7 | 

GR ATE off very thin the out-rinds, of two 3 
of lemons, and cut the lemons in four, quarters, but 
leave the battoms whole; Rub on them equally half 
a pound of bay ſalt, and ſpread them on a large pews 


ter diſh. Put them in a col oven, or let them, 


gradually by the fire, till all the juice be dried inta the 
peels. Then put them into a inn | 
with an ounce of mace, half an ounce af clayes beat 
fine. an qunce of gutmegs cut in thin fhees, four ounces 
of pee led garlio, and half a pint of muſlard-ſeed u lit- 
tle — and tied in a muſlin rag. Pour over hem 
R eee we 5 


17 


le, Set it on à flow. 


= 


let it ſtand three months, by 


— 
* 


e 
pitcher well up. Let it ſtand by the fre fre e fix 


days, ſhake it up well every day, then tie it up and 
which time it will ſoſe its 


bitter taſte. When you- bottle it, put the pickle and 


| 


- 


they be of a fine green, which they will b 
ſſe times. Be careful to keep them well covered with 
Vine leaves, with u cloth, and diſh over the top to keep 
in the ſteam, which will help to green them the ſoon- 

er. When they be greened, put them in à hair ſieve 
to drain, and then make the following pickle for 


lemon in a hair fieve, preſs them well to get but the 
iquor, and let it ſtand another day. Then pour off 
the fine,” and bottle it; let the other ſtand three or 


four days, and it will fine itſelf.” Then pour off 


the fine, and bottle it; and let it ſtand again to fine, 
und thus proceed till the whole be b | 
de uſed in any white ſauce, without fear of hurting the 
| colour, and is very for fiſh-ſauce'and made diſhes, 


It may 


A tea-ſpoonſul will be ſufficient for White ſauce, and 


* 
* 


double the quantity for brown ſauce for g fowl. It is 

a moſt uſeful pickle, and gives a fine flavour to what- 
ever it be uſed in; but remember always to put it in be- 
fore you thicken the ſauce, or put in any cream, leſt 


| the ſharpneſs ſhould 'niake it curdle, which will ſpoil 
- Four ſauce.- SETS 5 „ F . 
2 1 r 


. : . 
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Dev rA... 


| vou cucumbers muſt be as free from ſpots as 
 _ - Poſlible, and the ſmalleſt you can get. Put them into 


ſtrong ſalt and water for nine or ten days, or till they 


de quite yellow, and ſtir them twice à day at leaſt, 
or they will ſkim over, and grow ſofſt. When they be 
perfectly yellow, pour the water from them, and cover 
them with plenty of vine leaves. Set your Water over 
the fire, and when it boils, pour it upon them, and ſet 
them on the hearth to keep warm. When the water 


be nearly cold, make it boiling hot again, and pour it 
upon them. Proceed in this manner till you perceive 
in four or 


them: To every two quarts. of white wine vinegar, 


put half an ounce of mace, ten or twelve cloves, an 
ounce of ginger cut in ſlices, the ſame of black pep 
per, and a handſul of ſalt. © Boil them all together for 
ne minutes, pour it hot upon your pickles} and tie 


them 


„ 1 K In -N; Gi 


them 1 1658 en boy mf: Ven may. pickl 
them with a egar, or yine 
ma add three W Nas of Fader halo 105 = 
x lrg corumber eſo 7m 
1 1k Se ers before. they 1 32 


Tipe, of. the A 75 n INORG . put th 
into a pewter du. To. every rey, of =D 
fey wwe: large anions thin, and io on you have filleq 
or have. got the-quantity.you intend 
955 Dot remember to put à han ful of. ſalt bn 
Very 2 row. Then cover. them with another pe 15 
Ih and let them ſtand twenty-four hours. ben 
put tbem eto a cullender, and let them dry Well; 
put them in a jar, 841 them ' uh with Re wine 
vinegar, and ſet them. ſtand four houps.,. Pour the 
vinegar: from them into a ſaucepans. a boil it uk a 
i ror Fut 20 the cucumberzia little mace, a little 
whole peppts, 8 large race of ginger fliced, and ihen = 
pour on them the; boiling vinegar... Cover them cloſe, — 1 
and when they be cold, tie them down. and thy il 0 
be ready for ule in a few days. 
Waiver Pichl Mack. hs 
YOUR walnuts muſt be On 1 1 
fore the ſhell be hard, which. may be Known by run 


ning a pin into. them, a alwa 8, er them when | 2 
the ſun be 1 upon rh Pur Mas into ſtrong falt E 
and water far nine. days, and ſlir them twice a day, _ 


obſervi to change the. ſalt and water every. three 
days. 5 . pat 1 et in a hair ſieve, and let them 
tand in the air till they turn black. Pur them into 
ſtrong ſtone jars, and pour boiling allegar over "them, - 
Cover them up, and i them ſtand till they be cold. 
Then. give the allegar three more boilings, pour it oo 
time on the-walnuts,. and let it ſtand til 10 cold 1 
tween every boiling. Then tie them down wick 8 
per and a bladder oy Ae and let them ſtand twa 
months. | Having ſte me, take them ou t of the 
allegar, and make 7 1 5 following | N 33 
o every two quarts of allegar, put half an ounce. of 5 
mace, the ſame of cloves, ol black pepper, Jamaica | 
pepper, ginger, and lon 2180 an ounce eac 
two ounces * common ſalt. Boil it ten * 


168 _ 1c 8 1 1 N 
i bot on your walnuts, and/tie then don, 88 
Wich paper und « bladder. 24 n 
WIAILVM Ur v bictle le., LNG 
H VING wit a fufficrent quantity of wal- 
nuts, the Fad fize,” and taken de Aboye precau- 
tions that their” ells be not he d pare them very thin 
A1 the White appear, and ere 555 into 'fprin 4mm 
| and à handful'of. falt as you do them: them 
Rand in that water for fi hours, and put a thin bourd 
upon them to keep them under the water.” Then fet 
oñ # ſtewpan, with ſome clean ſpri op ates Gu a ehar- 
coaVfire. Take your nuts 1 e water, put them 
into the ſtew pan, an and let them fimmer four or five mi- 
nutes, but not bojl. Then have ready s pan of ſpring 
water, with a Handfül of white (alt in je, ſtir it fill the 
fal be meſted, then take your nuts dür ef the Kew 
855 with a wogden Idle or ſpoon, and 3 701 them into 
he cold water and falt, Letithem ſfand d quarter of 
an hour, with the board ly on them to kee them 
down as—-before ; for if 150 18 kept under the 
liquor they will turn black. Then lay them on a 
.clath, and cover them with another to dry; Sera 
rub. them with. a ſoft cloth, and put them. into your 
with ſome blades of mace nd putmeg ſliced 
bk your ſpice between. your nuts, and pour Ag 
vinegar over them. When your jars be full of nuts 
„ ah; fat over them, and tie them clofe den 
Ig a bladder and leather, to'keepontthe air. 
©  Walnvrts fichled of an Olive Colour, © 
'H AVING gathered your walnuts with the 850 
precautions as above directed, put them into ſtrong ale 
gs, and tie them down under a bladder and Paper 
te Keep out the air. Let them ſtand twelve months, 
this ake them out of the allegar, and make for 25755 
| Ralle of of ſtrong allegar. 'To every quart por hal hal 
capa of Jamaica pepper, the ſame of Jo pep- 
per, a quarter of an qunce of mace, the ſame of cloves, 
2 head of garlic, 1200 a lintle ſalt. Boll them all to- 
ether five or fix minutes, and then pour it upon bur 
= rl As it gets cold, boil it again three 3852 1 


e on Var alben * * en 
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pape over it h and, if ybur Ther, 
ſeveral” yeats, without * 
| we be” You ma bg fp i 
t Roo pw ring, they 
adding/ a of anchovies, an e 
As 225 ind of black pepper e 8 
nd of common falt, 1 
Cons rn EN | ced, and I 
ben bottle * and it ee | A 
el $4059, 245; 218918 72.48; 5 a 0 Le ps. 3 
! KD e A v ebe 7, 0 df boy.” 
Foa this purpoſe you maſt" 8 cheice of the 
double"or French 'walnuts, gathered before” the 4 
a bard.” Wrap them ſingly in vine leaves, put Eo 
a few. vine leaves in the bottom ef your jar, and nearly 
fill it wick your walnuts, Tuke ele! that they don ö 
ee one: another, and put je e eaves 2 > Y 
Then fill your jar with good elle ir, cover © 
= cloſe: chat the air cannot get in, und let em 1 
ſtand for three weeks.” Then pour che alle gar om 
them, put freſh leaves in the bottom of afother 
take out your walnuts, and wrap. them ſeparately ik 
freſh leaves 4d quick as poſſhly you c. Put the 
into your jar with a good many leaves over them, oy 
fill ĩt ich white wine vinegar. Let J. ſtand three 
weeks, eee your vinegar, and Wrap them As 12 
fore: wich freſh leaves at che bottom and ee 
jar. Take freſh white wine vinegar; put fa tig it tit 
it will bear an 188 and and add 1 it mace, clovés, nut- 
meg, and gart bien bour-eight tinutes, and then 
pour it on 92 walans.: Tie them cloſe With aper 
and a bladder, and ſet them by for uſe. Always rake. . |» 
8 to keep them covered che when) ou take any * LA 2 i 
for wee mut une put in any again that be left. 1 
Ne D Er BY nag: 0 2 mm = 
PUT ſows: "young g and ſmall beans into 4 2 
ſalt and Water for three days, fin them two * 
three times each 1 0 Then put them into a pan, 
with vine leaves böth under under a ky them, and ur 
on them the ſame water they came ont” gf. e 
3 my ſet 3 flow for ary 


. 


N 


— . Trac» 3 ad. Ft k 


9 i 1 Q K 1 K UN . | 

4 & very 8. ae hen iato a; heir 

ſieye Ke e Mes ng for. them of white 
N fine a e Boil it ——. 
2 5 1 band Then pout id-ho! 
e ED ram 


"AGIs BS. 


Ma ws 65 iK e 
for this purpoſs A, e 


Aa Fi + and taken from the vines before chey be 


too ripe, or yellow at-the ends. e 4 piece out of the 
Ide, and out the ſeeds with an ap — 1 

& 1 pe Then put them into very firbng ſalt and 
Mater r nine days, or till they, be very yel- 
Jody. Va t mayelltwoor three times each day, A 


W them into a; pan, with lar quantity. of vine leaves 


th r and under them. a little .roachealum 
2 * put it into the ſalt and water ey care 
ont of, low Pour. 4 your any Au 90 . 
ve os or outs tilt they 
— 55 3 out, and draia them in a hair 
Ex. 4 ee be cold, put te them a: little 
radiſh, then muſtard-ſeed,. two or three heads of 
. 7 in ſwall pieces, hen horſe· radiſh, and the ſame as 
efore · mentioned, till you have filled them. Then 
take the, piece yon eut but, and ſew it on wirh & large 
needle and thread, and do all the reſt in the ſume man- 
ner. Have ready tho following pickle. Toe 2 2 
of put in ohne of mece, the ſame 


the ſame of long pepper, 
pepper, three ounces of 


1 © faw; 


ſtard ſeed tied up in a. bag, tour ouhces of garlic, 


55 1 — a ſlick of barks adi cut in lives, . Boil them five 
minutes in the allegar, ene it u 
tie chem down, and keep them for ut 


n er ener 


8 3 6: $4 YEP 


cus codfings mult be Na ELIA b 


bout the fize of, a French. walnut Put them into a pan 
With a great aver at the botrom, and cover 


Ken wy witch Lamas ber iber es vet 


PEpporreorns, à few green; cuenmbers 


a 


& 


rien d 151 


© How bre un you can peel che Nin of, and then wks 8 
them carchully e l W dent 
knife, and As into the . e | 
the Foe bar waiter as before: 32 455 | 
und ſet them over aflow fire till they 2 OY 
| Then trait wem thromgh « hah Bee and when 
be cold, put them into diflilled vioeguy.” "Pau «* 
tle mutton fat on the aud wich a Made 15 
per te them down | A 
| Gee, Pn N 


1 HAVING free fem or na 
bruiſes, put e an of cold 
water; and t them om a chatrbal Ke p them . 1 

_ ring with a4 wooden ſpoon till they will 1 but do ndjt 
let them boil. When they be h, peel them, 121 
them into the water again, with e 
pit of the beſt vinegar, and à quarter of an ounce of 
alum. Cover them ben clots with a pewrer diſn, and fet 
them on the cliatcval fire again, bur do hot zer them -o 
| boil. Let them and, turning them now and then, tl! 
they look green; then take them aut; und 14 Them 
on à cloth to chο When 5 be . 2 them 


the following pick of vinegar put 
8 es Tecds, 2 * or le Nes. 2 + EY 
ed good deaf of ginger fices, half au ounce & "IM 
cloves, mate, und mitmeg. ' Mir ag er ray . 2: "i 
Ne.” * it oel Nur pippids, e them OY 


Li 48-015 


- G's A* N BY £3) 2955 8 5 JY 
TAKES barge 0 Na ent want ee ic, 7 


. 


108 to every gal of water put two pounds of füllt. 
Mix them ether, «nd ee in five hunden 
gerkim. in wo! Fours take them om, and put them 
to drain. . and then pujt 

| them into a jar. Pye ie a pot a gallon ef ke beſt + 
white wine „ half an ounce'of cloves and-mace, 


3 , the ſame tity of wuftard ſeed, e 
a ſlick of ane radiſh cut in flices, fix" bay leaves, two 3 
or three taces of Logs Mk pon cut in pieces, and a 
handful of faft. together in the Vor. nl 
[por inves te res 838 M 
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let chem ſiand twenty-four hours. Then put them 
In your pot, and let them ſimmer over the fire t ill they 


be green; but be careful not to let them boil, as that 
Will ſpoil them. Then put them in your jar, and co- 


ver them clofe dawn till they be cold. Then tie them 


over with 4 bladder and a leather, and put them in a 


cold dry. place. . Ps 
_ .  PBaCuBts, NeCTariNEs, and Apgicorts. _ 
YOUR peaches muſt be gathered when they be at 


their full growth, and juſt before they turn to be ripe, 


and be ſure that they be not bruiſed. Take as much 
- ſpring water as you think will cover them, and make 
it ſalt enough to bear an egg, for which purpoſe you 
muſt uſe an equal quantity of bay and common falt. 
Then uy in your peaches, and put a thin board over 


them to keep them under the water. Let them ſtand 
three days, then take them out, wipe them very care- 


Fully with a fine ſoft cloth, and lay them in your jar. 


Then take as much white wine vinegar as will fill your 


jar, and to every gallon put one pint of the beſt well 


made muſtard, two or three heads of garlic, a good 
deal of ginger fliced, and half an ounce of cloves, 


5 mace, and nutmegs. Mix your pickle well together, 
and pour it over your. peaches. ie them up cloſe, 


and they will be fit to eat in two months. Nectarines 


and apricots are pickled in the ſame manner. 
GA CO BARBERELISES::: | 


75 HAV IN G procured barberries that are not over 


npe, pick off the leaves and dead ſtalks, and put them 


4 1 


into jars, with a large quantity of ſtrong ſalt and wa- 
ter, 9 tie them down. with a bladder. When you 


ſee a ſcum riſe on your barberries, put them into freſh 
falt and water; but they need no vinegar, their own 


| ſharpneſs being fully ſufficient to preſerve them. 

Vo LE BELLS DOGS Son: i i, 
_ PUT your radiſh pods, which muſt be gathered 
when they be quite young,. into ſalt and water, all 
night. "11 hen boil the ſalt and water they were laid 

in, pour it upon your pads, and cover your jar cloſe 
to 5 in the ſteam. When it be pretty near cold, 
wake it boiling hot, and pour it on again, * 
Fo | „ 3 doing 


bs 


& .. 


8 12 


„ FOR I ne in 

' deing ſo till your pods be quite green. Then put 
tha in a dN to drain, and make a pickle for them of 

white wine vinegar, with a little mace, ginger, long 

pepper, and horle-radiſh. Pour it boiling hot upon 
your pods, and when it be almoſt vold, make ah 
vine gar twice hot as before, and pour it upon them. 
. them down with a bladder, and put them by for- 

| Br» Roots... 


BEET Roots are a very pretty garniſh for made = 


diſhes, and are thus pickled. - Boil the roots till they” 
be tender, then take off the ſkins, cut them in flices, 
gimp them in the ſhape of wheels; or what form you 


pleaſe, and put them into a jar“ Take as much vine: 


far as you think will cover them, and boil it with "2 
ttle mace, a race of ginger ſliced, and a few ſlices of 


horfe-radiſh. Pourvit- hot upon your roots, and tis 


them dow] nm. 3 | 
Pans 1E ν gictled green © ” 
MAKE ſtrong falt and water that will bear ar 
egg. and throw. into it a large quantity of curled parſs 
ley. Let it ſtand a week, then take it out to drain; 
make a freſh ſalt and water as before, and let it ſtand 
another week. Then drain it well, put it in ſpring wa- 
ter, and change it three days ſucceſſively. Then fcald 


— 


it in hard water till it become green, take it out and 


drain it quite dry, and boil a quart of diſtilſed vi 
2 few minutes, with twd' or three © blades of mace, a 


nutmeg fliced, and a ſhalot or two. When it be quite 


of horſe- radiſſi and keep it for uſe. 
5 7 EUp EZ Buws. . 


cold, pour it on your parſley, with two or three ſſioes 


þ 51 


| HAVING procured your elder buds, which muſt" _ 


de gathered when they be about the ſize of hop buds, 
put them into a ſtrong falt and water for nine days; 


and tir them two or three times a day. Then put 
them ĩipto a pan, cover them with vine leaves, and pour 


on them the Water they came out of. Set them over 

a flow fire till they be quite green, and then make a 

paickle for them of allegar, a little mace, a few ſhalots, 

and ſome ginger ſſiced. Boil them two or three mi- 
Y "1:9 = | | . I 3 | nutes, 
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i 
\ 


And ee 2 Cove 


them down eloſe 


nutes, and pour it upon our buds. e — 


Aud Keep them in f dry þ for uſe. 
pp vob 


EI DIN Ss 9 0 2576. LEY, 
elder ſhoots, which muſt be 4 8 
when Fg 1 of the 9 4 pipe ſhank, it 


N ſalt and ede all 1 hen put them into * : 
Jars in ha tween eve 
muſtard 


ry layer flew a liule 

d, ſcraped horſe-radiſhr, a few ſhalots, a 

little whe e aud = cauliftpwer pulled into 

ſmall pieces, Then pour boiling. allegar upon it, and 

ſcald it three times. Keep it in A dry. dose, youu 
2 ne gd over it, | 

| NT uA TI. | 

" PUT your naſturtium berries, which. 6 Fe ga- 


a 


| 3 after the bloſſoms be gone off, inta- cu 


falt and water, and change the 44 for three days 
ſueceſſiyelx. Make Ficed the pic Ke of white. wine Yige- 
gar, mace, nutmeg, ſhalots, pepper-vorte, falt, 
pi ickle muß de made pretty 
eee t boil it. When yon have. drin- 


ieder e 
15 „ i fall: Nur but ot 
ripe. Out them into ſwall bunches 


and put them * ſtone jar, with os. Caves > 
| geen every layer of 9 Then take ſpriag we- 
ter, as much as will cover ih ws Be into it a paved g 
5 _ much 3 4 as * Make it 
r an y Four bay ſalt and pound i, beſone 
you Peg x as that vill — 5 it melt the onen. 
Put it into a pot, and pag and fim it well; but take 
off only the black, and not the white ſeum. When it 
has boiled a quarter. of an hguy, let it and. to cool 
2399 ſettle. ; and hen it be emoſt cad, pour the clear 
liquor en the grapes, lay vine leaves an abe top, tie 
with à linen cloth, and: cover them 
Taps) ebene hours, then 
on 8 cloth, cover them over 
with another, and let them dry between the cloths, | 


06 dale two quaris - OOO a quart of ſpring 
: Wi ** en 


"with a diſh, Let zh. 
take them gut, 4 


„ Ss 


— 


water; water; and apron of. coarſe fu 


te [rols Dry your jur wich! x elo put rel 
er at the 5 — and between every dunch 


xrapls, en They pour the'clear off - the 
te on'the $ 0 your ja that the pickle ma 


above the grape and having tied a thin piece 
board in a piede of flannel, lay it on 'the * of the 
Jar, tikeqy: the 83 the liquer Tie them 
— dawn. with a bladl 


der ane) 4 leather; and when you 

want en 0 uſe,” "roles: ton) out bits 4 oelen 
N wu} non a 

8 0 883 e dig e 

pu LL the whiteſt and cloſeſt caulifiowers deen 


— 


7 into bunches, and ſpread them on gn en 19 | 


y ſak al over them, and let idem — - 
day to bring om Arche vaten Thien put Lo 
urs, und pobr being ſell and water vpn then Ler 
Wen Hau alt pig ihe; then din them mito # hair eve, 


a . Ne I e ** ng kk 


$08 A Sa0 0 7 it 8 801 4725 : «ff n 
HAVING es r leege 8 G pot 4 
en an sarthen BHH, and Tprinkle à handful Tale per 
R.- Cover it with another dimm, and let i ſtand twenty- 


four hours. Then put it in a euhender to drain, And 
lay tin your jar. Take white wine! a enough 
io oer ir; © Attle 97 mac, and all ue 
then; ia 5 ayith ' a Hide cochineal bruiſed' me. 
Then bold it vp, and peur it ether bot dr cd un your 
ng Cover k cloſe. with's doth tin it. de Gold, 
if you pour vi the plokle hot, and then be oh 2nd 
* de ether piekles. 
WDIA&XR Pere, or Fier 1 dA” 
TAKE a cauliflower, a white eabbage, a few ſmall 


wver them." Her them in the At: bx before the fre, 
for three days ta Wpen all che Water be run 


out r mr them. 9 . pot in lay- 
cis. 


'% 


Far. - Lot it voll 4 has | 
= 2 t clean as N. boils, and let it Rand kill ie 


— 


ducumbers, raatſn pods, . 2 Iittle beet | 5 
tot, or any ochen 8 led. Put 
them za s bair eve, and and. of falt 


84 


8 rar 


ers, and between every layer put à handful of 8 
muſtard ſeed. Then t. as meh 75 allegar, as 
you think will cover it, and to every four —_— | 
| allegar, ut. an OUNCE * of turmerie. e 
ther, and pbur it hot upon your Fs 1. it — 
twelve days upon the hearth. or till n be all 
of a bright yellow colour, and moſt. of the alle 
ſucked 1 Then take two quarts; of ſtrong ale a 
gar, an ounce of maee, the ſame of white pe | 
quarter of an ounce of cloves, and the ſame ng 
pepper and nutmeg. Beat them all together, and bot 
them ten minutes in the allegar. Then pour it upon 
your pickles, with Baur ounoes oh peeled 429 ie 
it cloſe doun. 1 It | 15 
N 1 0 Fey ten 

PUT, the -Gnalleſt muſhrooms you can 3 70 into 
ſpring water, and rub them with a piece of new flan- 
nel dipped in falt, Throw them isto cold water as 
Fou do them, which will make them keep their colour. 
Then put them into a faucepan,' and throw a bandful 
of ſalt over them. aver, them; cloſe, and ſet them 
_ hos fire four or five minutes, or, till Jo ou find they 
| ughly hot, and the liquor be dra ern out of 

* en lay them between tero elean cloths till 
they be bn put them i into glaſs bottles, and fill them 
2 with diſtilled vinegar. - Put a blade or two of mace, 

and a tea - ſpoonſul of eating oil into every bottle. 

UE ork then: up 4 and $: e a * e 1 —2 1 


. : 
* * — 


> "Pp 0 long, nor be ſo white. 

you with: to pickle your 5 3 you 
muſt proceed. in the following WO: Waſh a ear 

of large muſhroom, buttons. in allegar with a flaanel: 
Take three | anchovies: and chop taem mall, a few 
| blades of mace, a little pepper and ginger, a ſpoonſul 
of pl. and three cloves * thalots. . Put them 2 a 
auce> 


r eK ING. „ 1 
ſaucepan, with as much all as. will half co ver 
ch ſet them on the fire, an let them ſte w till the k 


much, When cold, put them into ſm 1: ; 
— Rk, the 2 poured upon them. Then 
cork and tie them up cloſe. This pickle uſed in brown - EI We 


ſauce, is A veryigest addition to it. | 
AT ICONA. . 4 
'TAK E. young: artichokes as ſoon as « they be: form- 
ed,.and/boil them for two or three-minutes in a ſtrong ., | 
ſalt and water. Lay them upon a. hair ſieve to-drain,- 
and when they be'cold, + pus them into narrow-topped 
jars. Then take as much white wine vinegar as will - 
cover your artichokes. Boil them with a blade or two 
of mace, a few flices of ginger, and a nutmeg cut thin. 
1 them while it. be. hot and tie them down | 
clole. * e 
Annricwore Bo rr ons ä 
BO IL your artichokes till you can pull off the - 
leaves, then take off the chokes, and cut them from 
the ſtalk-; but take great care that you -d not let the 
knife touch the top Throw them into ſalt and water 
for an hour, then take them out, and lay them on a4 F 
cloth to drain. As ſoon as they be dry, put them into 
large wide-mouthed glaſſes, with le mace and 
ſiced nutmeg between, and fill them Ather with diſul-- 
led vinegary or ſugar-vinegar and ſpring water. Cover - 4 
them with mutiton fat fried, and tie- them. down. was tf 
leather and a bladder” © 3 \*; 
Onsons: -: LEE 
TAKE a ſufficient number of the ſinalleft' 'onions-« | 
you can get, and put them into ſalt\and water for nine 
days, e to change the water every day. Then bk 
put them into Jars, and pour fre ſtr boikiug ſalt and was 
ter over them. Let them ſtand cloſe covered until! 
they be cold, then make ſome more ſalt and water, and 
pour it heiling hot upon them. When it be- cold, put 
your onions into a hair ſeve to drain, then put tbem 
mto wide-mouthed bertles, and fill them up with diſs. - 
tiled vinegars Put into every boitle a ſlice or two 5 
gnger, a blace of e a e a 


| = e T voff che whine ends of the largeſt -" SM | 


„* 1 5 | 
33 wich will ee ad. KF 
like the taſte of a eter 6.5 you may put * 
imo every bottle, bree wy falt- 48 will oo 
. arſerypence. Cock them wall up. 
Derek, er, BCE IS: . 

- FAKE fix large nah, and cut them-ints- round 
5 ieces. Then take an ounee of beaten pepper, three 
ZIP nutmegs, a lictle mace, and a handful of ſalt. 


" Mn your and {beaten ther. then make 
two or three holes in each 232 with your finger 
_ over with the ſeaſoning, fry them brown in oil, and 
| lee them fand vill they be cold. Then put them into 
eating, and, if they: be well-covered, they will op = 
"0 ume. . 85 
ABOUT we aning or middle of Ma . tale 
e the ſtalks of che young fh of elder, 
ä whom: all Abe in 4 frong 
. brine of la and 8 ee 
. tuyvof gooſe ale allegar. To every 
ert pickle” on oof long {the ſame 
per, and a little mace. Boll it, and pour it hot upon 
ide ſhoots. Stop the jar cloſe, and ſet it by the ſire 
. e ler gie 7 lag e ve. BY 


| Thruſt the ſeaſoning into the. holes. Rub the piece all 

1 vinegar, and cover them with ail. They are delicious 
Iain BAU initoted. 

Fe eee Peel 

3 e 3 a . pe an equal quan- 

Ee of ee d ginger, a few oorns- Jamaica pep” 

- ide for won ur mon ming, care to ſtir it fre- 


get, and:erath the geen encs in ſpring water, 
Ber ata 4. imo another clean water, and let them 
F or ah e Put into a broad ſtew- 
pan full of WA large handful of ſalt, ſet it 
an tie ire, and hef it bolts put in Four graſ, not 
tied up, but looſe, and not too many at a dine, den | 

2 Juſt ſcald them, and no more; 
; IO them gut wa 4 en — 3 


— 


Nee 1 1 725 e 
Mg dy died 

according to the quantity of 
ine vinegar, and* an oünge 


of bay Ut. Boil To and — your — into Your- 
jar. To a gallon 2 put td mgtmegs, a quat= 
ter RE of and the KITE er 
| br hr 3 Pour the 1 Kot. over the 
cover them with a ; three or 
2 fir ries doable; and when they 760 . 0 0 
1 in. Bet chem nd a W oy 
then SEL: agary, ang pour it on hot as 
When they 58 5 cover 285 N 5 the. 


manner as you. er 
eiern 1 rA 7 : 3 
wage the: palates well wit ly falt; 21 Fl 
H them into pipkin with ſome x 1 55 wid | 
en they be ready to boil, ſkim them wel, and 78 
80 2. much pep! r, cloves, an e, as will” 


- 808 Valk quick "When they be bolted te 
which will require fone or 5 ours, peel them, 'and _ . 
cut them into tmall pieces, and et mo col. Then 
make the cle — an equal quantity of white. . 
and Mneg Bpil the piekle, and put in the f 
uy 4 55 boiled 5 5 lates. hikes . doch the p pr 
ates be co our palates in- u far; an . 3 
| 100 them a. few je you and 'a_Jinrls freſh f E. 
Pour the pickle over chem; cover *thenr loſe, "nd. 
keep them for uſe. ©" © BE 1 
| 2 1 bee phituro ende Git or 2 
any time make & pretty: linle diffs; either I Ws. 
brown fa E . '0r: butter and e an +. 


. a 


i e | 2 

1 Lay Me ampbire intq 4 clean B "0 

T Ne th Hpndfols- a l J then cover it 

5 TY 'water«* Let it he twentysfour hours, hen 

f nto clean — — . in a handful af falt, — 
and covert v Vie Caver the pan cloſe. 
and ſet it e 8 it fand iu it be a 
crifp; and thei take it off li moment; 


5 3 de ſpoiled.” 
. 


Put it in Nef g-pot, and cover it cloſe. 
1 


2 
* 


- 2p 1 $ * [4 
— * $35 \ K. * b ? 
WY NT. 


We 10 K LIN G. 


ſoon as it tie t down. with a bladder and 144. 
ther, and keep it for uſe. Or you may keep it allthe 


year, in a very ſtrong brine of ſalt and a and 
throw it into vinegar att before you uſe i it. 8 


RE . CAAM T5. 8 MIO 
TAKE white wine vinegar, and to ee of 


2 70 put in half a pound of Liſbon ſugar. Then 


ek the worlt of your currants, and put them into this 


| Es but put the beſt of your currants/into glaſſes. 


en beil your pickle with the worſt of your currants, 


and ſkim it very clean. Boil it till it looks of a fine 


colour, and let it ſtand till it be cold before you ſtrain 


it. Then ſtrain it through a cloth, wringing it to get 
All the colour y Fo can from the currants. Let it fland 


to cool and ſettle, then pour it clear into the glaſſes 
in a little of the pickle, and when it be cold, cover it 
cloſe. with a bladder and leather. To every half 


E py 2 quarter W 1 ad * 


ſalt. EE ' 
| | 3 8 
WHEN {melts be in great plenty, take «quarter 
of a peck, of them, and waſh, clean, and gut. th os. . 


Take 1 half an ounce, of pepper, the ſame quanti 2 
 nutmegs, a quatter of an ounce of mace, half an 
ounce of ſaltpetre, and a quarter of a of com- 
mon ſalt. Beat all very ine, and then lay your ſmelts 


in rows in a jar. Between every layer of ſmelts, ſtrew 
the ſeaſoning, with for or. ri y-leaves. Then | 


- boi] red wine, and pour over over them a ſufficient quan- 


tity to cover them. Caver 'them-/with a plate, nd 


when cold, flop them down -cloſe. Many Peop e 
prefer them to anchovies. .- 


Au enen FR 
ARTIFICIAL anchovies are 2 


ner. To a peck of ſprats, take wike! 254g 6a 
alt, four 


mon falt, a quarter of a pound of bay- 


El ſaltpetre, two ounces of Prunella falt, and a ur 
| den of cochineal. Pound all-in a mortar, put 


em into a ſtone pan, a row of ſprats, theu 2 
ef you ongond a and ſo op e to the Tech 


. - ; 
„ , ' 
7 5 * 4 


A 8 
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Preſs them hard down, cover them cloſe, let them = 
ſtahd for ſix months, and they will be fit for uſe. Take * 
particular care that your ſprats be very freſh, and do 
not waſh or wipe them, but take them juſt as they a 
come out of the water. e of ES: 

' _OysTzxR5; Coe IE s, and Muscius. | ( 
TAKE two hundred of the neweſt and beſt oyſters 
you can get, and be: careful to ſave the liquor in a 
pan as you open them. Cut off the black verge, fav- 
ing the reſt, and put them into their own liquor. Then 4 
put all the liquer and oyſters into a kettle, boil them 9 
about half an hour on a gentle ſire, and do them very 
flowly, ſkimming them as the ſcum riſes. Then take 
them off the fire, take out the oyſters, and ſtrain the 
liquor through a fine cloth, Then put in the oyſters: 
again, take out a pint. of the liquor when hot, and 
Ph thereto. three arters-of an ounce of mace, and 
alf an ounce of cloves. Juſt give it one boil, then ; 
put it to the oyſters, and ſtir up the ſpices well among 
them. Then put in about a f of ſalt, three  - * 
| Quarters of a pint of the beſt white we Og and, 
a quarter: of an ounce. of whole pepper. Then let 
many as you well can, into the barrel. Put in as muem 
liquor as the barrel will hold, letting them ſettle a- 
while, and they will ſoon be fit to eat. Or you may, 
put them in ſtone jars, cover them cloſe with a bladder 
and leather, and be ſure they be quite cold beſore you 
cover them up. In the like manner you may do ch "> 
and muſcles,' with this difference only, that there i: 
not any 3 be picked off cockles, and as they be 
ſmall, the above ingredients will be ſufficient: for two 
quaris of them, as alſo for two quarts of muſcles; but 
take great care to pick out the crabs under the tongues 
of the muſeles, and the little fus which grows at the 
root of the tongue. Cockles and muſcles muſt be 
waſhed in ſeveral waters, to clean them from the grit. 
Put them in a ſtewpan by themſelves, cover ö 33 
and when theꝝ open, pick them out of the ſnells, and, 
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| Traeger in cle wk varia. 
you roll it up properly, ang bi i eloſe. Be can 
1 er it thorow An and hen it 


on [Ft into le with« the fame 
lt 1 Fheg boiled; t take jt of the ert 


day, 361 it will leave the Ain eleur. Make freſh pickle 
Ro, which "will Freſere apo par muck 
N | ; | r 


% ne OO eee e e e ee 

« piece of Wiek flank of beef, ent eh in 
off, and ah it with two ounees of ſakpetre, two eune 
e „ the fame quantity-of dey ſalt,” half 


a pound of coarſe th gay,” add two'pourids of white ſale. 


Beat the hard faltsfine, and mix all together: Turn it 


every day, and rud it welÞ witty the brine, for - eight 
days. Then take rout ef che pickle, Wah it; 84 
wipe it dry. Take a quarter of àn ounee of efoves,. 
the ſame quantity of mate, twelve cerus of — 
anda who ns. beat very fine, with a pn e ten 
3 a large quantity of chopped purſley, and ſome 
Free Kerbs choppe Ute. Spade u e the bert and. 
ron it up Nane gh; . 3 round it, "and 
tie it 4 Bail ie in a 
5 of n wat "_— os 15 een collar; it will 
hours bong,” but 4 ſmall one will be done in five. 
ibs pe out, und put it in a preſs uu be esd; but if 
ou” have n preſs, put it betusen tw — and 2 
8 . upon it; till it be cold. Ther take & out N 
s elech, and cue te Licks.” "You ey uſe 1 | 


KM for a garniſh. e ee . 
1 41 4 , E Fs ; : oy 1 17 p Bader 
oo WL ; - "& * 


a httle beaten mace, n 
large handful of p arſley * ih | Fenn 


9 e ee e 2 | 
| "TAKE a break of veal, C | 
Rub it over with. the . and ſtre w over it 


W and fak; 2 


of awer dene, 123 


very tight, bind it hard with: = niet, ad 
een in dere eloth. eee e 


ran 


in fak water, and when it be enough, hang, 
Domain and make a pickle for-it-- 2 Toa ind of 
and Water, put half a pint of vin 129 you - 


ſend it up to table, cut a flice of one 8 

Pos and parſley are the uſual . 
 Barasrof MyrTrT on. "4 

_ TAKE off the rin of the breaſt of mutton, LA 

knife nicely take out all the bones, but take 


| <> en dui Eur hee "the e Nek all the 


fat and meat off the bones, then grate fome nutmeg alt 


overthe inſide of the mution; 2 finle beaten'mace, 
a a Intle pepper | 


and falt, a few fweet herbs ſhred ſmall, 


a few crumbs of bread, and the, bits of fat picked off 


hwy vy beef, andcutit ind hack it well; hen flour 


7 Roll i it up p, tight, flick a ſkewer in to hold 
it together, but do it in fuch a manger that the collar 
may ſtand upright in the diſh, © Tie a packthread a- 
crold it to Hold it together, ſpix it, then roll the caul 


of a breaſt af veal all round it., and roaſt it. When ü 


it has been about an hour at the fre, take off the caul, 
dredge it with flour, baſte & well with freſh butter, 
and let it be of a five brown. le will require, on the 

whole an hour and a quarter roaſting. For fance take 


fry it a little brown. - Pour into your ſtew 


an 
: An 9 water, ſtir it well to ether, and then, fh ; 
a 


If full of water. in an onion, a 


; (0 of ſweet herbs, a little cruſt of bread toaſted, 


* 


two or three blades of mace, four cloves, ſome whole 
be r, and the bones of the mutton. Cover it cloſe, 

let it ſtew till it be quite rich and thick. Then 
=: it, boil — tahs ne trafltes and 3 1 
„ ä ew 


* 


W, Si How 3 


Na 7 ak an anchovy waſhed, boned and 1 2 


; ſmall, and mixed ah a few crumbs of "Then 
rollt it up 
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few muſhrooms, a ſpoonful of catchup, 5 two or three 
bottams of artichokes, if you have them. Add j 
enough ſalt to ſeaſon the gravy, take the packthrend 
off the mutton, and ſet it upright 1 in the diſh, Cut the 
ſweetbread into four, and broil it of a fine brown; wüh 
a few force-meat balls fried. Lay theſe round your 
A and pour in the ſauce. Uſe lemon ſor a garaulh. ; 
Carlzs HEZ Ap. | | 
TAKE off the hair of a calf's head, but leave on 
- the tkin. Rip it down the face, and take out all the 
bones Ml ts from the meat. Steep it in warm milk - 
till-it be She then lay it flat, rub it with the white of 
an egg, and ſtrew over it a ſpoonful of white pepper, 
two or three blades of beaten mace, a nutmeg grated, 
8 17 nful of ſalt, two ſcore. of oyſters chop 8 mall, 
i Wr of beef marrow, 220 a large handful of 
3 y them all over the inſide N head, 
Cut off Ry —_ and ! them in a thin part of the: s 
head 3 roll it up tight, bind it up with a fillet, and wrap. 
it ry. in a clean cloth. Boil it two hours, and when it 
moſt cold, bind it up with a freſh fillet, and put it 
in a pickle made as before e for. a breaſt of veal. 


Px 

HAVING Killed your — 5 dreſs off che Hair and 
draw out the entrails. Then waſh it clean, and with 
- = ſharp Enife rip it open, and take out all the bones. 
ben En it all over with, pepper and falt beaten fine, 

a few ſa age leaves, and ſweet herbs chopped ſmall. - 
15 Then rol up your pi tight, and bind it with a fillet. 

Fill your boiler with Sft water, a bunch of ſweet herbs, 

. a few pepper-corns, a blade or two of mace, eight. or 

ten cloves, a handful of ſalt, and à pint of vinegar. 
| When it boils, put in your pig, and let it boil till it be 
tender. Then take it up, and when it be almoſt cold, 
bind it over again, put it into an earthen. pot, and pour 
the liquor your pig was boiled in ___ n : 


. covered. 
Vananis On. 
AKE a fide of veniſon, bone it, and FI away 


all the finews, and cut it into ſquare © collars of what 
fize you * It wil make two or three collars. 
i Lard 

I 


Larg it with fat clear fu and cut your lards as 4 | 
s the top of your finger, and three or four inches. long. 
Seaſon your veniſon with pepper, ſalt, cloves, and nut- 
meg. Roll up 2 collars, and tie them eloſe with 
coarſe tape. them into deep pots, witng 

ſeaſonings at the 9 ſome freſh butter, and three 


or four bay- leaves. Then put in the reſt, with ſome 8 
ſeaſoning and butter on the top, and over chat ſome beef 


ſuet finely ſhred and beaten. Then cher up your pot 3 


with coarſe paſte, and bake them four or five hours. 
After that, take them out of the oven, and let them 
ſtand a little; out your veniſon, and let it drain 
well from the gravy. Take off all the fat from the 
gary. add more butter to the fat, and ſer it over a gen- 


fire to clarify. Then take it off, and let it ſtand a Ka 


little, and ſkim i well. Make your pots clean, or 
bave pots ready ſit for each gu Kg Put a little ſea- 
ſoning, and ſome of your clarified butter, at the bottom. 
Then put in your veniſon, and fill up your; pots with = 
clarified. butter, and be ſure your butter be an inch. 
above the meat. When it be e thoroughly y cold, tie it 
down with double paper, and lay à tile on the top. 
They will keep fix. or Heide months ; and you may, 
when you uſe a pot, put it br 4 a minute into boiling. 
water, and it will come out whole. Let it ſtand ell it 
be cold, * it e oy menen, and a rb: at 
te . 6 r 79 4 * 10 N ; 
, at, . ie Bogus who 
cc 15 your Bagh take bos che — 2 cut 
the head _ tail; ET. ec} flat on: the dr 5 
Shred ſome-ſage as fine as; poſſible, and mix it with 
black Haber pper beaten, ſome nutmeg arated, and fome 
ſalt. Lay 


tle-claths, tying it up tight at each end. Then | 
ſome watet; with pepper-and ſalt, five or fix cloves; 
three or four blades of mace, and a bay-leaf or two. 


it all over the eel, and roll ii up hard] 15 lit 
t on 


Boil theſe, with the bones, head, and tail, Then take 0 


out the bones, head, and tail, and put in your eels. 
Let them boil. till the be tender, then take them out 
of the liquor, ang boil the r longer. 7 ake i it _ | 


- 


„ | \COLLARING. 1 | 
heb it beep it to your wels; but do net 
_ take off ei vou uſe your collats. 
: S's U * 0 {Wo 04 7 1 
TAK E a Rade of ſalmon, ond out off — 
| handful ud the tail. Waſn well your large. piece; wad, 
"ol with a cloth. Waſh it-over with the yolks of 
—_- make fome foreę · meat wu what you cur 
tail 3 but take off the Kin, and pat to it a hand- 
| ful of parballed opſters, a taib on tum of lobſtert, the 
Lare of thaee or four: eggs boiled hard, fig anchovies, 
handful of ſweer herbe ohepped ma, a Jatle- 
90 t, chives mace, nutmeg, pe 8 a try . brows; 
Work all theſe together into a ede ggs, 
_ and lay it all over che fleſhy ho." a lutle more 
pper and alt all over the ſahnun. Scary roll i up 
mo a collas, and bind it with broad! t Doll, it in 
water, ſalt, and dior” 08 but let the hquer doi] firſt. 
| Flap: — ars, with a bynch of ſweet herbs, 
fad Finger, and nutmeg. Let it boi Tas, 
2 when it be enough, take 11 ec r 
5 _ as ſoon > enden, oe. 


F232 £2  >4 » * 
1 4 1 F 13: 


5 . 1485 10 

1 it 155 your 3 Ig it Joun hs 
* belly, cut off the head,: and take out the. bones ; but 
take care you dene cu it ig hates, S Tren ay yl _t 
_—_— back; ſenſun ĩt w. 1 ae 


„and 2 haadful-ef 4686. Ny ＋ 
em, vol Saas ho gs them well pa- 
2 in cloths. ' ly ewomp milguted in 


__ vinegar, falk, and N. en m #ake et 
them into a pot, and pos dae Rquor on them. 
nent dey, take the 2 put n-Gifle e 
vinegar 40 e d en e e e e 
„ e 37 li ns ien a 17 0 F#IHOG ip 19 
169 r 87 2 net 50 4542 it e 'K P. 
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Preliminary Hins and Obſervation... 19 71 


JEFORE you ſend your meat to the oven, take 
| cone to cover it well with butter, faſtan it dqwn 
with frong paper, and bake it well. As ſopn ab it 
comes from the oven, drain the gravy from the meat, 
2 be careful to pick out all the ſkips, 8+ herwiſe 
| 7 hurt the look of the megt, and the gravy 

Il won turs it ſaur. Remember always ta beat your 
ſeaſoning well before you put in The ment, and put it 
in by degrees 45 you beat ay 8 put Your. 
meat into your pots, prefs it welh naher 19 
1 batter gr your wn Tenn phe dite 


2 110 0 X y oy 21 7 win 


Mz v eee 
8011, li, and cut.g died Wee pot 


fible, and beat it verꝝ nne 
e 
ame Magners 


and a liule beaten e it be 1 

ready ſome veal tewed and 
Then put ſome. veal e. dar 0 en fun en ſome 
tongue in lumps over the veal i but do a l 8 
tangue. in any hm., hut in andi! 
like marble, FMI your got Floſs 
very hard down, and paur el ed butter dar * 
Remember to keep it is dep place, and y 
ſend i to R gt] t gut in fies. 1 
ple of curled parſley or 4 garniſh, fo 48 
G 35 [3 mort 575 
TAKE a fat l 1 fat an mem 
n Ta ramps 2nd 1 ; all jþe; 


for uſe, and flice it out thin. 


5 8 F 
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let your turkey be within the e, and keep them in 
ſeaſoning as nights and af ng : if 


Then roll them up 
as collared beef, very tight, and asſhort as you can, 
and bind it very faſt with ſtrong tape. Bake it in a 


long pan, with plenty of butter, till it be very tender. 
Let it lie in the hot liquor an hour, then take it out, 


and let it ſtand till next day, Then unbind it, place it 
in your pot, and pour melted butter over it. Keep it 


RIES TS 000 SEES - 
RUB a neat's tongue with an ounce of ſalt-petre, 
and four ounces of brown ſugar, and let it lie two 
2 Then boil it till it be quite tender, and take 
off the ſkin and ſide bits. Cut the tongue in very thin 


ſſices, and beat it in a marble mortar, with a pound of 
clarified butter, and ſeaſon it to your taſte with pep 


per, ſalt, and mace. Beat all as fine as poſſible, then 
put it cloſe down into ſmall potting-pots, and pour 


over them clarified butter. 


Or you may pot them in this fine manner, Take a 


dried tongue, boil it till it be tender, and then peel it. 
Take a gooſe and a large ſowl, and bone them; take 
a quarter of an ounce of mace, the ſame quantity of 
olives, a large nutmeg, a quarter of an ounce of black 


pepper, and beat all well together; add a ſpoonful 
Sf Alt, og 


and rub the tongue and the inſide of the fow! 


well with them. Put the tongue into the fowl, then 


ſeaſon the gooſe, and fill it with the fowl and tongue, 
and the gooſe will look as if it were whole. Lay it in 


| pan that ill juſt hold it, melt freſh butter enough 


to cover it, ſend it to the oven, and bake it an hour 


and a half. Then uncover the pot and take out the 


meat. Carefully drain it from the butter, lay it 


on a coarſe cloth till it be cold; then take off the hard 
fat from the gravy, and lay it before the fire to melt. 
Put your meat again into the pot, and pour your butter 


_ brer it. If there be not endugh, clarify more, and let 


the butter be an inch above the meat. It will keep a 
great While, cut fine, and look beautiful; and when 
you cut it, cut croſs- ways quite down. It makes a 


pretty coriier-diſh for dinner, or ſide-diſh for ſupper. 
Obſerve, when you pot it, to ſave a little of the ſpice 
. \ N * 85 fo 


— 
* , 


to throw over it before the laſt butter be put on, other- 
wiſe the meat will not be ſufficiently ſeaſoned, ' , |, 
| IN . „BE RF. ; 8, 4 2 = 4 D 
TAK E half a pound of brown ſugar and an ounce 
of ſaltpetre, and rub it into twelve heap of beef. 
Let it lie twenty-four hours; then waſh it clean, and © 
dry it well with a;cloth. Seaſon it to your taſte, with | 
epper, ſalt, and mace, and cut it into five or ſix pieces. 
Put it into an earthen pot, with à pound of butter in mY 
lumps upon. it, ſet it in a hot even, and let it ſtand 
there three hours. Then take it out, cut off the hard 
 outfides, and beat it in a mortar. Add to it a, little 
more pepper, ſalt, and mace. Then oil a pound of 
butter in the gravy and fat that came from your beef, 
and put it in as you find neceſſary:; but beat the meat 
exceedingly fine. Then put it into your pots, preſs it 
cloſe down, pour clarified. butter over it, and keep it 
in a dry place. e 12 : . 5 h x * 

I you would pot your beef like veniſon, proceed 
thus: Take a buttock of beef, and cut the lean of it = 
into pound pieces. To eight pounds of beef, take fou. 
ounces of ſaltpetre, the ſame quantity of POWs 3 

int of white ſalt, and an ounce of fal- prunella. 
eat all the ſalts very fine, mix them well together, 
and rub them into the beef. Then let it lie four days, 
turning it twice a day. After that, put it into a pan, 
cover it with pump- water, and a little of ĩts own brine. 
Bake it in an oven, with the houſhold bread, till it be 
as tender as a chicken; then drain it from the gray, 
and take out all the ſkin and finews. Pound it in Wb, 
a marble mortar, lay it in a broad diſh, and mix in it 
an ounce: of cloves and mace, three quarters of an 
ounce. of pepper, and a nutmeg, all beat very fine. 
Mix it pre with the meat, adding a little clarified 
freſh butter to moiſten it. Mix all again well 'toge- . 
ther, preſs it down into. pots very hard, ſet it at the | 
mouth of the oven juſt to ſettle, and cover it two 
inches thick with clanfied butter. Cover it with white. 
paper as ſoon as it be cold. + © 
| 8 5 SM ALL 'BrinDs. La 2.27 BE 
HAVING picked and gutted your birds, dry ' 
them well with a cloth, and ſeaſon them with Pepper | 
>" * rg A TN 8 | Aa » 


we. 


| „ 
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falt, and made. Aber e them'ines e e 


ter, tie your pot down wath piper, and batte them in a 
5 oven. be they tome out, drain the . 


am them, ant put them into potting - poco 
Hed butter ovet them, and cover them loft. 
Pen o 8. ki 


p 5 your pigeons, ut of the kalen 


. waſh them clean, and put them into u feve to drain, 
Then dry them with a cloth, and feaſon them With 
apr wn falt. Roll a Tui To 1 2 in chopped 
8 and put it inte the p Pigeons up the vent, 
pat them inte a pot op Me Oo ce tie 
them Res, and Yer them in a moclerately-heuted 
oven. When they come our, put them into * 
Pole, and pour clarified batter over them, 
o %, 
"TAKE fix ' woodevets, / og cd" Irv 
out the train. Skewer their bills through their thighs, 
ut their legs trough each other, ind their feet upon 
ſbelr break, Seaſon thei With three or four blades 
of mace, and a little pepper and falt. Then put 
them into a deep pot, with a pountl of butter over 
them, and tie a ſtrong paper over them. Bake them 
ih a mollerate oven, and when they be enough, lay 


5 chem on à diſh to train the pravy' froth them. Then 


t them into 5. 7nd take all the clear — 


your gra ty, and put it upon them. Pin up 
3 e Nt de ea ud Fcp den hy Fc lace 
2 fof ue. | 
Mo 0's Gas 128 


«HAVING Ned oat e Tours 95 3 


" Mem eq wth clock, 4 5 "ene e thru k : 
per, and mice. t . t ro the 
S 15 _ = 8 —. 1555 : | 
hen the co t em into i A and 
8 over theni lane d butter ; but po "I 
eir ar he. e with butter, 
ary p aer. 


2 E 1 7 x 0 . 78 20 1 8 
RUB your reliſh with l x; i be ale, 84 
ne 0 28 


bs 
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? | vatTInso. e 
it ag over with red wine. geaton it with pe r; fil, 
und henten mace, and put it on en erthen 
over it half e. pic of 2d wine, and & pound of at 
ter, and ſet it in the oven, If at be a ſHonlder, 
oourſe pute over; it; and bake N all 
bread oven. When it Somes dut, pick it leah from 
the benes, dad bent it in a marble mortar, with the fut 
frem youf grey. If you find is not 
fours add more ug und clar Bed butter, uml 
dan gown thre your pets, Sl you Then it 


| are Ma S four e. ries 
| the then reg aud cut it up as as för * 
Put it into a pot, and ſvaſon it with pepper, ſet, and 


mices: Put a pound of e tie it do-] un, 
it ebmes dut, 


and bake it in a bread oven. 
pick it clean from the bones, and pound it very fine 


ina mortdr, with the fat from your grævy. "Then" — | 


it cloſe IE your por. und Pour N cl; 


buſes 


H E A 1 = 6 „ 

: our Tithe keads of your h 2 * 
chen into an ensthen = La them ele "ind 
tween-everpdayer- of hiewings fire y ſome ſalt, but not 

too much. Put in cloves, er whole pepper, and 

e nutmeg cut in pieces: Fill up the pot with vinegar, 
water, And a:quurter of a pine of white wine. Coyer 
it weh brown” pu 

_ oven withibrown 2d. As ſoon 10 88 niet 
r for uſe. . 

* nA . 
l S ach e munen Snered, and k in a inter 
peculiar to the lakes in Weſtmoreland; Pot them in 
this manner. After hawing ebeanſtd them, cut off the 


| 2 — nero then lay them in rg in a 
| maps, I oper PRE Tenſohed chem With pep- 
„ an hen they be done, let them 


and tilt hey be ond, e oor iato ao Jo pad - 
Pots, — * 


n 9 5 


might in a Moy ; 


ently ſea- 


„te it down, und bake it in an. 
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SK IN, 3 and waſh. N a wy 0 eel. 
Dey it ĩn a cloth, and out it in pieces about tet 
long. Seaſon them with a little beaten mace and nut- 
meg, pepper, ſalt, and a little ſal-prunella beat fine. 
Lay them in a pan, and pour as jel, wo clarified butter 


| over them as will cover them. Bake them half an 
hour in a quick oven ; but the ſize of your cel muſt be 


the general rule to determine what 0 they will take 
baking. Take them out with a fork, and lay them on 


2 . cloth to drain. When they be quite cold, 


ſeaſon them again with the ſame ſeaſoning, and lay 


them cloſe in the pot. Then take off the utter they 
were baked in clear from the grayy of the fiſh; and ſet 
it in a diſh before the fire. When it be melted, 

the butter over them, and put them by for uſe. You 


a bone your eels, if you chooſe it;; but in that 
you mug put o no ſal - prunella. 5 N d . 
AMPREYS. 

* SKIN) your lampreys, eleanſe them with al, "#8 
wipe them dry. Beat ſome. black pepper, mace, and 
cloves, nix them with ſalt, and ſealon your fiſh with 
it. Then lay them in a pan, and cover them with 


_ clarified - butter. Bake them an hour, ſeaſon them 


well, and treat thaw in the ſame manner as above di- 
rected for eels. If your a a ” goo __ w_ 
up a long tim. 
1 1 R. 19 
scAlLE your pike, cur off i its bead, f pit Pg and 
take out the chine bone. Then firew all. _ the in- 
joe, ſome bay ſalt and pepper; roll it " round,: and 
it in a pot. Cover it, and bake it-an hour. | Then 
take it out, and lay it on à coarſe cloth to drain, and 
when it be cold, put it into your: Pot, and cover it 
with FClariged butter. ML Ae v7 an” : E 
bs Losers. 128 | 
" BOIL. 4 Fon: Jobſter in ſalt and water, and ſick . 
ſkewer in che vent of it to prevent the water n 
As ſoon as it be cold, take out the gut, take out all 


. 


the fleſh, beat it fine in a mortar, and ſeaſon it | with 


beaten Wages grated amet, eppes and 13 4 
4 : 


wt LO + 


* 
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; ie nr 1 „ 

all taxetber, melt a piece of butter the ſize of a walnut, 
and aux it with the lobſter as you beat it. When it 


+, 
1 


* 
* 
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as 2 cron - piece. The whey and charn-wilkdwill fet- 
ile at the bottom of the pany but take great care that 
none of that goes in, and always let your butter be ve- 

ty good, or you will ſpoil all. If you chooſe it, yon 
may put in the meat whole, with the body mixed a- 


mong it, laying them as cloſe together as you can, and 
5 he but A middlin -fized lob- 


pouring the butfer over them. Ic 
ſter will take an hour and a half boiling; but be ſure 


you let it be well boiled. EY 
n 8 A. N @& N. - e 8 
SCAEE'a piece of freſh ſalmon, and wipe it clean. 
Seaſon it with Jamaica pepper, black pepper, mace, 


and cloves, beat fine, mixed with ſalt, and alittle fal- 
prunella; then pour clarified butter over it, and bake 


i well. Take it out catefully, and lay it to drain. 
When it be cold, ſesſon it again, and lay it cloſe- in 


your pot, covered with clarifiod butter. Or you may 
pot it ia this manner: Scale and clean your ſalmon, 
cut ĩt gon the back, dry it well, and cut it as ne the 
ſhape of your pot as you can. Take two nutmegs, 
an ounce of mace and cloves heaten, half an dunce of 
white pepper, and an ounce of fat. Then take out 
all the bones, eut off the on below the fins, and cut 


off the tall. Seaſon ihe ſcaly fide firſt; Jay that at the 


bottom of the pot, then rub the ſeaſoning h the other 
fide, cover it with a diſh, and let it ſtand all night. "Ie. 


muſt be put double, and the ſcaly ſide top and; bot- 
tom; put ſome butter at the bottom and top, and 


cover the pot with ſome iff courſe paſte, If I bee 


be a (mall one, two hours wilh do it. When it comes 
out of the oven, let it ſtand half an hour; theh un- 


cover its and raiſe it ap at eme end; Mut the gravy 
may run out, * put a trencher and a 


8 weight 


: * 57 2 5 
* X 
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be beat to a paſte, put it into your. potting-pot, and 
ut it down as cloſe and as hard as you cn. Then ſet 

ue Yoekes in a deep broad, pan | before the ſire, and 
hen it be all meked,. take off the ſcum at the top, if 

| any, and pour the elear butter over the meat as thick 


A 
3 


191 SALT ING, and SQOUSING. 
weight on it to preſs ot the gravy. When the butter 
be ; take ks out clear fror Nas gravy, % ore 
butter to it, and put it in a pan before the fire. When 
it be melted, pour it over the ſalmon, and as ſoon as it 
be cold, paper it up. As to the ſeaſoning of theſe things, 
it muſt be regulated by your palate, more or lefs ; but 
take great care that no 33 whey of the butter be 
Put into your pots, as that will. prevent it long keeping 
Sood. In this manner you may pot carp, tench, trout, 
.and ſeveral other forts of fiſfſn. 
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le Preparation of BACON, HA Ms, . 


> y \ — ; x ; 1 a CY \ 
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„ BA cox. 


off the hams and head of your pig, and if it 
ci be a large one take out the chine, but leave in 
, the ſpare: ribs, as _they-will-keep in the gravy, and pre- 
vent the. bacon getting wie. Salt it with common falt 

| " anda little ſaltpetre, and let it lie ten days on a table, 
dd let all the brine run from it. Then ſalt it again ten 
or twelve days, turning it every day after the ſecond 
ſalting. Then ſcrape it very clean, rub a little ſalt on 
ir, and hang it up. Take care to ſcrape the white 
froth off it verꝝ clean, and rub on a little dry ſalt, which 
will. keep the bacon from ruſting. The dry ſalt will 
candy and ſhine on it like diamonds 
Some people make their bacon thus: Take off all 
the inſide fat of a ſide of pork; and lay it on a oor 
board or dreſſer, that the blood may run from it. Rub 

it well on bath ſides with good ſalt, and let it lie a 
day. Then take a pint of bay-ſalt, a quarter of a 
pound of ſaltpetre, and beat them both fine ; two 
pounds of coarſe ſugar, and a quarter of a peck of 
„ „ % i denn een 
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SALTING art SOUSING. 19g. 
dommon ſalt. Lay your pork in ſomething that will 
hold che pickle, and rub it well with the above ingre- 
cents. Loy the ſkinny ſide down-wards, and baſfe it 
every day with the piekle ſor a forthnight. Then hang 
it in a wood- ſmoak, and afterwards hang it in a cry 
place; but not in a hot place. Obſerve that all hams 
and bacon ſhould hang area iP thing, and net 
touch the wall. Take care to wipe off the old ſalt be- 
fore you put it into the pickle, and never keep bacon * 
or hams in a hot kitchen, or in a room ex to the - 
rays of the ſun, as all theſe matters contribute to make 
them ruſty. TENOR 
_ WxsTenAaLlia Bacon. * 

HAVING choſen a fine ſide of pork, make the ſob 
lowing pickle: Take a gallon of pump-water, a quar- 
ter of a peck' of bay · ſa t, the ſame quantity of white 
ſalt, a pound of perre-ſalt, a quarter of a pound of 
ſaltpetre, a pound of coarfe ſugar, and an ounce. of 
ſocho tied up in a rag. Boil all theſe well together, 
and let it ftand till it be cold. Then put in the pork, 
and let it lie in this pickle for a fortnight. Then 
take out the dus and try it over ſaw-duſt, This 
pickle will anſwer very well for tongues; but in that 
caſe, you muſt firſt let the tongues lie fix or eight 
hours in pump-water, to take 'out the ſſimineſs; and 
when they have laid a proper dime in pickle, dry them 
as you do your pork. „„ OT IR "HORS Ate 

J2J2ͥͤè ; 8 HIKE 7 5 

CUT out your bams trom the pig, and rub them | 
well with an ounce of ſaltpetre, half an ounce of ſalt- | 
pruneHa pounded, and a pound of common alt. Ob- 14 
ſerve, that theſe quantities of ſalts muſt be allowed ts 
each ham. Lay them in ſalt-pan$ for ten days, turn 
them once in the time, and rub them well with more 
common ſalt. Let them lie ten days longer, and turn 
them every day. Then take them out, ſcrape them as 

clean as poſſible, and dry them well with a clean 
cloth. Then rub them ſlightly: over with a little ſalt, 
and hang them up to dry, but not in too hot a place. 

Some people make their bams according to the fol- 

ing directions: Take a e pork, and 

Jews 833 2 ä . 
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195 SALTING. a SOUSING. 
cut off a; fine ham. Take two ounces of ſaltpetre, a 
pound of coarſe ſugar, the ſame quantity of common 
ſalt, and two ounces of — Mix all toge- 
ther, and rub your pork well with it. Let it lie a 
month in thispickle, turning and baſting it every day. 
Then hang it in a wood-ſmoak in a dry place; ſo that 
no heat can come to it; and, if you intend to keep 


| them long, bang them a month or two in a damp place, 
taking care that they do not become mouldy, and it 


will make them gut fine and ſhort. Never lay theſe | 


hams 1a water till you boil them, and then boil them 
in a copper, it you have one, or in the largeſt pot you 
have. Put them in when the water be cold, and do 
not ſuffer the water to boil till they have been in four 


or five hours. Skim the copper or pot well, and fre- 
quently till the water boils; and if it be a very large 


one, it-wilkrequire three hours boiling z but a ſmall one 


Vill be done in two hours, provided the water be not 


ſuffered to boil too ſoon. Fake it up half an hour be- 
tore diuner, pull off the ſkin, and. throw raſpings fine- 
ly fifted all over it. Hold a red-hot fire-ſhovel over it, 
and when dinner be ready, take a few raſpings in a 
ſieve, and ſift them all over the diſh. Then bs in your 
ham, and with your finger make figures round the edge 


of your diſh.” Be ſure to boil your ham in as much wa- 


ter as you can, and to keep it ſkimming till it boils. It 


\ * 


muſt be at leaſt four hours before ou ſuffer it to boil. 


Yorkſhire is famous for hams, and the reaſon is, that 
their ſalt is much finer than ours in London, it being a 
large clear falt, and gives the meat a fine flayour. A 
deep hollow wooden tray is better than a pan, becauſe 
the pickle ſwells. about it. When you broil any of 
theſe or the following hams in flices, let the ſlices lie a 


minute or two in boiling. water, and then broil them. 


By this method you will take out the ſal 
them eat with a finer flavour. 

, Mp7 0x. Hai wet ff. 
CUT a hind-quarter of mutton like a ham, and rub 
it well with an ounce of ſaltpetre, 2 pound of coarſe - 


t, and make 


— 


ſugar, and a pound of common ſalt, well mixed to- 
gether. Lay it in a hollow tray, with the ſkin down- 


Wards, 


5 


— 


SALTING i SOUSING: / 


wards, and haſte it every day for a fortoight.: Then 
roll it in ſaw-dutt, and hang it in the wood-ſmoak for 
a fortnight. Thea boil it, and hang it in a dry place. 


Cut it out in flices, and broil them; as you want them, 


* 


and they will eat very fine 
F „ HAM: 2 ii 
TAKE a leg of veal, and cut it like a ham. 
Take a pint of bay · ſalt, two ounccs of falt - petre, 
and a pound of common ſalt. Mis them all together, 
with an ounce of beaten juniper berries, and rub the 
ham well with them. Lay it in a hollow tray with the 
ſkinny ſide downwards, and baſte it every day with the 
pickle for a fortnight, and then hang it in wood-ſmoke- 
or a fortnight longer. You may boil it, or parboil it 
| and roaſt it. C Ait Nine 
e BZ ZT Hams. 


- 


| TAKE the leg of a fat Scotch or Welch oz, and 


cut it_Jike.'a ham. Take an ounce of bay-ſalt, an 
ounce of ſaltpetre, a pound of common ſalt, and a 
pound of coarſe ſugar, which will be à: ſuſſicient 
quantity for about fourteen. or fifteen, pounds, of beef; 
and if a greater or leſs quantity of meat, mix your.in- 
gredients in proportion. Rub your, meat with the 


above ingredients, turn it every. day, and baſte it well 


with the pickle every day for. a month. Take it out, 
and roll it in bran or ſaw-duſft.. Then hang it in wood- 
ſmoke, where there is but little fire, and a. conſtant 
ſmoke, for a month. Then take it down, and han 

t in a dry place, not a hot one, and keep it for uſe. 
You. may cut a piece off as you. have occaſion, and 
either boil it, or cut. it into raſhers, and broil it with 


poached <xgys or boil a piece, and it eats very good 


cold, and will ſhiver like Dutch beef. 
15 e e 


HAI NG ſcraped and dried your tongues: clean 
with a cloth, falt them with common ſalt, and half 


an ounce of ſaltpetre to every tongue. Lay them in a 
deep pot, and turn hs for a week or ten 


days. Salt them again, and let them lie a week longer. 
Then take them out, dry them wich a elorh, flour 
%% Ro ar ods pr n 6 Aldi them 
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er wtf is burnt 


Hover it; and let the beef lie cleſe t 

: loved which will be in ſtx or feven days. Then tun 
m every other day for a ſortnight, and after that hang it 

1* in a warm but not 4 hot place.” K may hang a fort- 


"Ds ſuitable to te ia the e pan into which | you 4 


a . 


"a SALTING _ ; SOUSTRG, 
pic. ad hang thank pe ha: » gs” but rin f hot 


15 HY 25 75 NS: 
7 MAKE ® Prins: wit bay ſalt, 8 
and wh water, and put into it a rib of beef for 
nine Then haogirng up in a chimney where wood 
hen it be a little dry, waſh the 
eutſide with bleod two or three times to make it look 


Deer ; and when it be dried enough, boil it for ufe. 


Some houſekeepers prepare their hung beef in this 


manner. Take the navel piece, and han ang it up 


your cellay as Jong as it will keep good, ancf till it Abe 


ins to be a little ſappy. Then take it down, and 


waſh-it in ſugar and water; one piece after another, for 
you mutt cut it into three pieces. Then take a 


of ſaltpetre, and two pounds of bay ſalt, dried and 


pounded ſmall. Mix with them two or three ſpoonfuls 
of brown ſugar, and/rub yonr beef well with it in wn_y 
place. Then firew a fofficient qua «rg of e | 
the falt be dif- 


[night in the kirchen, and when you want it, boil it in 


bh falr and pump water tin it be tender. Te will keep, 


-when boiled, two or three months, rubbing It with 2 


42 
<- 


ly cloth, or putting it two or three Wunder into 
Boiling water to take off the mouldinefs. —_— 
4 Doren BRE r. Sis: Jp 


1 | © FAKE a ra buttock of beef, cut off the BY rub 


the lean all over + with brown fogar, and Tet it lie two 
or three hours in 4 pan or tray, turning it two or three 


times. Then ſalt it wich ſakpetre znd common falt, 
and let it lie a fortnight, turning it every day. Then 

roll it very freight in u coarſe clath, put it in a cheeſe- 
Dy b . and a ni ght, and hang 1 it to dry in a chim- 


bel it, put it in a eloth, e 12230 


it it be cold; it vl eur like Dutch beef. 


Deren ann . | 
- HAVING boned your p ee 


t 


sAL rie 41 ag? 8. 


tend do put. it. Rub ieces-well with oe 
ben take two pints A: eee ſalt, and two of bay 


it, and rug the pieces well with, wen Ns, A layer 4 
7 common falt at the bottom d yeſſe . — 1 


iece over with common Wh. e 
de as cloſe as * 705 filiog. 1 5 low He, 
on che fides wh our ſalt: melts on the 
ſtrew/ on more, lay a 1 85 cloth over the vel, » 4 
boxrd'over that, and a weight on che board to keep it 
down. Keep it cloſe covered, and . managed, ir 
will EN the whole year. 


ocs BN w v. bu 
"Tax the head and a piece of the belly art of 
poong Þ porker, and, rub it well with ſalt 1 | kw 
e da ys, and then waſh-i it clean. Sole the head. CY 

and boil it Aae out the bones, and cur it in pieces. | 
Then take four gur ox feet boiled des cut them in chin bo 

ces, and I; them in the belly piege with the head 56 

it mall. Then roll it ug 1igh rnd ee tin, and boil 
it four or ve hours, | 99 t come: out, ſer iz upon ↄne 
end, pu a,trencher- oñ it Within the. tip, and preſs it 
down. Wirh 57 E ae and Je t ſtand all n ht. 
TE fake it 501 of © NS and bind it 
y et fe 1 * FR 155 cold falt and 2 5 and LY 

2 will keep a ume, you put re 
falt and water to! it eyery bug jou Ft 8 ar 

VS AGES. 

"TAKE ſix pounds « of young, pos , free OE King — 
tles, and fat. Cut it it ver ſmal beat 5 in a — TS 
tar till it be ver x fine. er es ix 7 of wo 
ſuer; rey ls 135 free from all ſkin, Takes, 
deal of lage, Wash it very 0 piek off the e. 
and ſhred it very fine. Spread your meat on a clean 
 dreſfer or table, and then Take the ſage all oyerit, to 
the quantity of about three large ſpoontpls. Shred the 
thin rind of a taiddling lemon very Rae, and throw. them 
over meat, and alſo as many by herbs as, when, ſhred 
fine, will fit a tar rge ſpoon, Grate over 1 LY 14 
megs, and put to it. twotea-ſpoonfuls_o 
a large oonful of f. of falt. Then throw 0 10 11 15 . 8 
and ay all Well together: +a down cloſe in & pat. 


in AY MAY 


* 


200 SALTING,- and $0OUSING.. 


tem in and keep reſing them TO. he 
th8rgvghly hot, and are of 2 fine H 


Aut well cs, nh an 
ter, and when it boils, 5 * Tat 
: 5 ut to prevent its bu 


fa det almonds 


nd when you uſe it, roll it y wüh as wüch egg as | 
| Taler be 7 roll kae e them of Fix] fatar 2 
_ — sf fry them in butter or g 

Fore that 2 bones if the pan N apr e 


a f ron, 5 
take Wer out, and ferve em up. Veal cats well 


Adaose in this manter, or Veaf mixed with pork. Ik you 


choofe it, you m clean ſome guts, and them with 


: Ak. v. 
this meat. 9 1 


8er onA SAA 


TAKE « pound of beeß fuet, a pound of BI 2 
pound of bacon, fat and lean tog e the qo 
uantity'of beef and veal, Cut them ſmall, and 

em fine. Take aa e l ofthe 


Jewves; and chop 15 nn, with a few {weer herbs. 


ſon pretty high per. and falt. . Take-a 
20 f fl. Set on a ſauce an Wr. 
ſt prieked 


it gently an hour, 
en la ay iron clenn kr fo. 25 my . 
Fa Hoss PuppDincs "worth Arne 
"EHOP fine « poykd: of beef os half a popnd of 

ched, and beat them fine with a lit- 
tle orange flower or oo water, half a pound of white 
* bread af. fine, halfa 2870 of currants Fenn, waſh 
ed an p 


qua d half a pint of 
. Mix all. 120 Se with Walk a pint. 1 70 good 
| cream, his the) dah of fou 2 Ts 8 0 half 


pounds be 
lean” pickes 


» SLY {IQ £3 i ret 
5 N Ir 
* o 

* 4 
* 


- 


_ "#4 — = 
* 


” theſe well, her, fill. jb guts, half 
— 5 


clothe, and 7 — * is 15% your: wer up. 5 55 2 


te ſtalks, and chopped Fery he 


well; besten, rats + ball: thei.» 


a. little, 1 8 them 5 "they be 


from breaking 


eat them cold but if ſhox be on hots boil. them A 
leu minutes. 35 5. len d d nas 

* a e pagan 

'TAKE.a peck of groats, boil. 

in water, drain them, and put 1 50 into a glean gub or; 
large pan. Then kill 3 your hog, and ave two. g lartg 
of the blood, and keep ſnirring it till the blood be quite; 
cold, Then wür it wich the groats, and ſtit thęm well” 
together. Seaſon; it. with a arge. enn of ſalt, a · 


quarter of an ounce of cloves, mace, and nutmeg id: 


dene an equal quantity of eaghz Dez 2, hooks it 
well, and mix it. Take a little winter ſavory, ſweet: 


marjoram, and thyme ; ſome. G.. 207d 0 
Of gbeſ⸗ AS 


a ſufficient quantity to ſeaſon hk and to 25 them a 
flavour, but no- more. The next day Take yu of 
the hog, and cut it into dice, ſcra the got 
very e an; then tie one end, 9 fill then 
Mix in the fats yon fill them, and hs ſure to pn in 


| yood deal af füt. Fill the king three parts; full, fie the = 


other end, and make your puddings what length v 


| plenty: Frick them With. a Em put themanio a 


ettle of boiling water Boil them very.ſofal ” hours 


ten take them out, and lay them on clean In 


Scotland they make their puddings with the blood of a 
gooſe; ehop off the head, and fave the bed. Then 


55 it well till it be cold, and then mix it with groats, F 


ſpice, ſalt, and 'ſome ſweer herbs according to their 


ancy,. and ſome beef ſuet chopped. Then take 


the ſkin - the ne ul out pe. and 
2 2 in, tie TY ot ps und 700 et 4 
pie the giblets, and lay the ding in the middle. 
T uv Th KEY aſe in LE 55 enen | 
DR ESS.a-fine large turkey” very clean, dry and 
bone it, then tie it up as you do 2 ſtuxgeon, and put it 
into the pot With a quart of white Wine, a W 5 of 
water, e fame — Ly ks): and a Very 


1 ; 


an;bour; 


= 
* 


= PNAS 8 1 Sd e 


„ large handfuk ef falt i but + N e Wor the wine 
uw and vinegar,” muſt boil 'before en put in the 
8 = „and chat the pot LA be well immed before 


When it * 3 take it. ol, __ tie it 
1 but let che liquor boil 


x little longer. | 
cry pickle wants more vinegar or or kh, be 1 
when it ge) col. l, and pour it upon the turkey. h will 
wo, ſome months, if covered cloſe from the air, and 
x 3 H a cool #ry place. It may be*eaten with oil, 

Vinegar; and . ſome admire it more 9 55 


£0 

Ik . og A Tre br cf 

BOIL our tripe, and put it into falt aki water, 
which mu be changes every day tilt you uſe 
tripe. When you wane it, dip it in batter made of 
flour and 8e nd fry it'of 4 good \ lied {oe bolt i 
whe alt and water, with an | onion ' fliced, and a 
| n parſley." "Seri it N38 to table wich mehed 
butter In 4 boat. on 
OE of kf Þ T awd and Bn 35 ſed 
Hav NG cleaned them ben them 
A} they b tender, and then e ch the ker, and put 
| them/and the ears into ſalt and water. When yon 
uſe them, dry them well with a cloth, dip them in 
batten, 70 em, and fend them up to table, as above 
© directed for tripe. | They will keep ſome time, and 
may de eaten cold ; but year care: * Ae EM 988 
yy ek ee 7 


# * 1 n 
: . U 7 3 
* A 5 * 1 5 £ k F . 


ee ts nts $9 2 


8 the art of preſerving ſtuffs and fruits frat be- 
ng injured or ſp oiled by kee ping, is a matter of 
4 to the PORTIA of thy þ n 


% 
— 


3 N 12 75 * 75 7 N 
GARDEN 8: vers, 95 
ir; vin be retry 1 Fa the 
15 "ages, be keptia ary 
places WiIll 2. 40 by cover them with W but al 
totally ei e £ of. theſe fing, ur, The Gs 
thing will hold. good with eſpe to bottled fruit; but 
take care, white you 9 84 to avoid, 8 em 
e eee i, Wen 
1 get warm: will equa 4 
botany dijed vegetables, be fare, that, Jou allow 
im 


. Water. 

wh Fazncn, Bu Au s al hs year $4.14, 

LEE ng 
; ut t that you an free rom 3. 
Cl 1 dry them, put a layer of ſalt 3 OE 
of a large ſlone jar 7 7 a layer pf beans ; then 
ſalt, and then e ſo. on fill the jar ben full. 
Cover them with, ſalt, tie a ,coa e cloth over them, 
But a board, on „and a weigkt ta keepaontr the 
air, Set them ina dry cellar,. d. when, you. take, — 4 
out, cover, the reſt cloſe again. Walk. thofe you 

ut ufer Lies aud Jet them lie in ſoft, water twenty- 
| , hafting the water requently, and, when 
2 ben i hem, 2 not \ got any ſalt, * * water, 1 

eſt, way of dreſſing, them is thus :. Rail, them with j 
the 4 heart - 7 A 175 cabbage, then drain a 5 
chop They 5 — ap 6 gant . them into a ſaueę- 
pan, with £995" big as ag egg, rplled 
in e Silk ver little de pref, — 2 q 
ter of a pat 0 gravy, let them FOR — 
aaa ae e for a ſide-di diſh: Biegen © mt 
GNA Fw v4 

W.HEN y6u; cut 25 1 from th © We, in be 
care do leave a joint of Ik =p them, and bang 
them up in a dry room, 17 2 pr from 7 
other, that be 
of each other; for the air Ch 
them, or there will be danger ofth 


and rotten. The ,Frominiac grape 1 Ne a beft for bor 
purpoſe, which, if 197 ys proper) ul wil keep. o 


4 N 5 tas 6 
e 2 7. #1 


the end of Fer at 2 


ge PB a ; 


4% 472 168 * b ; 


* 


Se SEDTE ee r. 5 


17 


B 
_— 
1 
i 
1.4 
ey 


4 3 
oo 
x A * 


$ 


>.. 


a9 A, X * 
* 1 « 
A 
: LEED 
2 = n 
„ 


* N W 1 * 6 FR "OL * Pl 
* Fs 8 Wen 1 38 il, 1 Lo * Alc 
g 25 . 2 980 2 1 N b 1 Li 1 e — * 7 2 
(XJ ＋ * eee; _ , þ 2 
1 1 * 4 
4 2 > 
— 
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24 GARDEN STYEFS: 7 
ep {4 FRA A Ct "#7 


BAS 7 

n lire: 13 code A für t xt. be 
_ x nge and fine; ſhell chem, 5 Into 
iim Her with” Come falt in it. Let them oats jo 


2 125 mit Helms and then throw them into a cuſlender 

en lay z cloth four or fixe times" double 
* e ee them on it. Dry them welt, 
und having your bottles Troy, fill them, and cover 
them with mutton fat fried Fen eg k 6, Took, 
A the necks almoſt to the top, cork them, tie x” 


der over them, and ſet them in a col place. When ye 


uſe them, bot your Water, dut in a little ſalt; Se 


and iece of butter. When they be boiled enoug 
thro them nts a fte ve to diam, then put e eh As, a 


'Jaycepan with a good piece of butter, keep ſhaki 


Abound ull the time tilł the butter be meked, then wrd 


em into a diſh, sad fend them to table. 
"wh h Keep Go EN NIA „ 1 
BEAT 4 pore of roach alom very 00 an! 


at it inte a karge ng of boiling hard 2 Fick 


Jour gooſeberries, put à few in the bottom of a hair 


_* eve; and hold them in the boiling water till they turn 
hide. Then take out the ſieve, and 1721 the 


1 ſeberries detween two clean cloths. Put more 
pooſeberfies in your fieve, a 


then repeat it tinl all be 
one. Fut the water into aglazed pot till next day, 
en put your yoofeberries i Mo. wide-monthed bottles, 
Pick out alt the cracked and broken ones, pour your 

Tn clear out of the pot, and fill up your bottles 


With it. Then cork them looſely, and let them ſtand 
for a ſortnig 


fortnight. If they riſe io the cork⸗ ; draw them out, 
and let them ſtand for two or three days 'uncotked. Then 


85 them eloſe, and they will keep ſeveral months. 


you may proceed in this manner. Pick large 
Pech Lodleherries oh dry day, and, having taken 
ire that your bortles de clean and dry, fill your bot- 


| 3 7; 0 iles andicork them, Set them in kettle of water up 


to the neck, let the water bol very ſlowly till you find 
"the gooſeberries be codled; then take them out, and 
put in the reſt. of the bottles till all be done. Have 


* ſome roſin mented: ma ina dip * neck . 


GARDEN: STUFFS % 
c 
bent Shiga, 


n & cool dry place 
7050 i bake” as i . 


IS 25 515 them Vibe ſcüldiag; but then they | 
A 


| fine, nor will the ſkins be ſo tender. 
* 5 0 KAürieun ok Bor ron. 
ä 1 5 the artichokes ent e tha Fin 
Lo them from the ſtalks, which will draw 
St 90 the gs Ee the bottoms, Then boit them 
tilt you 4 the leaves eaſily , then' lay the 


bottdins 50g 7006 et them 0 a 1 880 Oven. Re- > 
% ey. 


| peat this till dry, which you” atay know 

Fol lain g them up ainft the Fake ches, if. they . 
dry 7 5 „ey Wi A 
in A ry place, in paper Ls. 
A i 7 
PU layer of Ra- fänd at Ne ern th J 

Jar, r r of walnuts ; then ſand, then if 
575 and ſo on Nil the jar de fa) 1: but be fure they 
do not touch eack other in 2 of the la) Vero. When 
you want them for uſe, lay them N water for 
an hour, ſhift che. water as it cen and rub. them dry, 
and they will peel well, and eat ſweet.” Lemons: will 
keep chus covered better than any other Way. 85 
To batk Git mn Cu AAA r 8 
vob currants muſt be gathered when the ſun be 
uu upon them. Strip them from the ſtalks, and put 


them into glaſs bottles. Cork them cloſ „ | 


dry ſand 12 7 they will keep all the win 


keep Musnno0Ms. I 


* 


TAKE large buttons, waſh them in the ſame . | 


ner as for 5 and lay them on fieves wir the 
ſtalks u pwards. how ove over them ſomie falt, to na 
out ten water. When they be properly. drained,” 
chem in a pot, and ſet them in a cool oven for ah hour. 
Then take them out carefully, and lay them 10 . 
and drain. Boil che liquor that comes düt of them 
with a blade or two of mace, and boil it half Away. 
Put your muſhrooms into à clean jar well dried, and 


| when the liquor be cold, pour it into the jar, and cover 


our muſhrooms with it. Then pour over them rendered 
ſuet, tie a bladder over 002 Cd and ſet them in a dry 


b them in '& coi 


will de tranſparent. Hang wen, * 


— 


, N "2 * * 
. F an : 
3 1 . 1 nee 
: : * = 
7 he a \ 
* + ot oy 


ry 


- 


— 


TY "OLIN rr 15. 
'> loſes, whe they, will keep. : erx; well. the g. grea at. 


Fr part © Winter. "Wheh "you. uſe_them, 1 
. them out. of 15 liquor, pour over them boilin, milk, 
5 and let them ſtand, an hour. Theo ſtew them in 
the milk a quarter of an hour, thicken them with flour, 
23h44 a large P ntity of butter] but be cafeful yon: do 
not oil it. Then bear the yolks-of two eggs in a litt 
* and put it into 125 EY 4 125 i not let it 


N | 1 A * he kae bi 8 hy he 125 KEE: woes tg 


they will eat : rly as ggod as when freſh. gathered. 

1 If. they do not taf 4 enough, put in 2 ih ga of the 
7 liquor. This 1s a very 1quor, as it will give a 
ee of freſh muſhrooms. to all mad e Nhe 
er method of keep rping wahren; is dh Serape, 

peel, and take out the infifſes of large flaps. Boil them 
in their own liquor with, A. bttle fals lay them in tins, 
ſet them im a cool oven, a repeat it till they be dry. 
"hen put thee in clegn jars, en down. ole, and 
ep them or 725 i e 
N 'To Cn * 1342 8% 1 
eee 15 this s-purpole; mult be gathered 

| what the weathe 7 be quite dry, and put into dry 
clear bottles. Cor ac up cloſe, and put them 1 in a 
dry Place, MA neither WINE. damps r 0 


pe them, fs bottle 5 . e % n 
| 0 tile Ms 0" 9. "mh 

Une 11 damfſ; Le 2 dry day, beſere they 
be ripe, or rather when they have juſt turned their co- 
Jour. Put them into ee Hot bottles, cork chem 
| up cloſely, and Jet them ſtand a fortnight. Then 
Joo them over, and if you ſee any of them mouldy or 

5 ſpotted, take ihem out, and cork the reſt cloſe down. 
5 '* the botiles in ſand, and 1 will keep Soo 40 


| ſpring, 
Nb. The methoJ of preſerti Iſterent 15005 of 


| fruits in ſweets or jellfes will be ng 7 in the Third 
Part, an 988 e of ee * * r 
| A 


i 


The he preperation _ lope. 


roperly is a 3 2 io 
5 Feet x figure e ; and as ſome rules 
are undoubredly neceflary be pil in a work of 
this kind, we all begin LY the firſt procefs, that F 
clarifying fugar, which muſt be done in 25 ee 
Break the White of an egg into your preſervm 
put in four quarts: of water, and beat it up to | 
with a whiſk. Then put in twelve ply of 45 
mix all together, ſet it over the fire, and when it boils 
put in z little eold water. Proceed in this manner 4s 
many times as may de neceffary till the ſcum” aj | 
thick on the top Then remove it from the 
let it rn take off the ſcum, and paſs it trough a 
ſtraining bag. If the ſugar ſhould not appear Very 
fine, you mult boil it again i before you ftrain it, other- 
wiſe, in boiling it to a 2 ght, it wall riſe over the pan. 


Having thus Baiſhed the tt o tion, may 
Sr. 3 Farley your N to ether of al foe follow- 


e 
7 0 0 Deg ee, al gs or er S9 8 | 
NG clarified your ſugar, as above directed, 
pi N quantity you may have occafion for over the 
3 let it bel till ĩt be ſmooth. 197 you x 
know by "dipping your immer into the ſugar,” an 200 
then touching it tveen your fore · finger and © thumb, 
and imniediurly * TI will ſee 2 1 


and 


206 „ 


| thread drawn between, which will i nediately break, 
and remain as a drop on your thumb. This TO be 
a ſign of its being in ſome degree of ſmoothneſs. Then 
gee it another ball, and it will draw into a larger 
| ng, when it have acquired the n 8 
aboye. mentioned. 
| Second Degtee, called Fro 8 1 6 4 *. | 
T O obtain this degree, you muſt boil your ſugar 
longer than in the former proceſs, and then dip in por 
_ ſkimmer, ſhaking off what ſugar on can into the 
Then with your mouth blow ly through 454 
holes, and if certain blailders or bu 1 blow t 4 
it will be a moo of 1 us having acquired the ſecond 2 
"Thr De 6e, e k. wn 1 Sve ON. 
egtee is to proved by dipping Pe 
. when the 55 wh has boiled longer Gan in in th 
tormer degree. ake it over pan, then Fi 
i a ſudden flirt net Ne and if it Fs cnongh, the 
Eh Deg, cle © eather 5 
Fourth PE "Sven, 
-HAVIN let dur ſugar boil, longer than in the 
precedi degree, ip a ſtick into. the · ſu 15 „and im- 
A gut it. into a pot of cold water, which you 
0 have ee X00 for chat purpoſe. Draw off 
the ſugar. rl LL ng e ſtick into the, water, and if 
it, become hard, an ſnaps in is water, it has acquired 
the proper, ee; but, if otberwiſe, NA. muſt Boil it 
till it anſwers. that trial. You muſt take e 
care that the water Jon. uſe, for this purpo he Very | 
calf, otherwiſe it will lead you into errors. 

* Fifth, Degree, called Canme ny S vo. 
70 obtain this degree, Jour ſugar muſt boil longer 
than in either of the * We ; 0k 1 0 

roye it by. di in a flick, firſt ;- into the r, an 
. r 89175 water 3, but this you. N blerve, 
that when. it comes to, the carmel he wt! it will the 
moment it touches the cold water, ſnap like glaſs, 
which is the higheſt and laſt, degree of bo:ted ſugar. 
Take care that your fire. be not very fierce when . 

Soul this, leſt, aui up the ſides of Fu. 1 


1122 
12 127 


- 
Bod 
— 
— 


ARTS and rurrs 55 „ 


mould cauſe the ſugar 191 bas, which, ill diſcotour | 
e R. 6 d tes e e e ne 
,Lrr.TLu Dui ons in. „ 119 41 
STEEP gum- anth in . roſe- water, "as Yon 
2 ſome double-reßned ugar Ac it up into paſte. You 
may Flair 22 ep th R jelliss as o 
fancy ſha xy then make them up into 
2 Fn 1 1 Tow my baſk 1 made in 
What fl ou pleaſe, they wi ny od 
2 ps jou plas of .iced, cakes. 126 mid» 
de little, pieces of paper, with _ | 
—_ art ſentences. written on t em, and the 
will eee to the younger part of a'com> 
„ 5% = Re 77 427) $5 en Fiat 21 R 
vA 


Rosrs dp meine RIG mu e: ith 
CLIP an the. white of roſe-buds,. and N 


in the fun. ng finely pounded an N 1 —4 
in he Fag-r af, 0 n «qa —_ 
power gs it to a cand e 5 

| der, gf (en an the, juice of 2 lemon. eos 
we) , together, put it on- f e e and gut it ine 
Jozenges, or make it into any, Fee you. S ſuch 

| Flats pe My, 85 21 | 

" $03: FOUL eſert,. you, may a 
liking. ...,, oy Sor Hr 6 

5 +3964 u Rong yew 5h 


*. 
— — —— Le Cot ES OA <2, 


1 4 M 4 BY 1% Bon. » 4 4 ' : 
e e pots 49 fl + 14.4 BUS | 5483 190 A * He 
n bg . HE 


n p. II. * Her” K 17 
© 52h H A, 1-155 iO 99602, of 


- be Ty 12 10 32 FF «44 ;2105 - 30 9 0 

oel kr; TAR T 8. urs, i Arbe 

vi or Hen 055 n e ne SH Dig 195 
Dies, Sorts 0 Tei do „ tad 

115 LE 8 8 10 pier 1 fell pie 5 15 5 

making of etre lp 70 and 3 he meth 547 | 4 

making tarts as well as pics ; what we have 1 herefore ©} 

here to * * 


ation Em reg tarts 20, aa E g 


mes TARTS ail UPS. 
in, butter them; and put « litle cruſt all ober chem, 
otherwiſe you cannot take them ouf; but if you bake 


chemin os potency vod then heed uſe only an up- 


per- cruſt as y will not then went to take them Out 
when you fend them to/'tab'e.” Lay fine fug ar at "the 
bottom, then your cherties; 3 or White ver for 
you may want to put in thein, and ſugar at thi 
op: Then put on your nd, and bake them in a flack 
oven. ' Mince-pies muſt be baked in tin patties, be- 
cavſe of taking them out, and puff-paſte is beſt for 
them. Apples and pears, intended? to be put into 
kuarts, mult be pared," cut into” quarters, and cored; 
Cut the quirters acrofs again, ſet chem on in 4 ſauce- 
pan with as much water as will barely cover the! 
and 9 3 a ow fire juſt ill che Fruit be 
render: P e of lemon pes imo the 
with the frm hey ave you 7 3 
„ ni, by gr tle 
| Pour oyer | 8298 oh cart a tea ful 5 Je. 


mon- 95 and thr e "of 9 
Were befleg in; 'Thei put ön Font bake them 
in a ſlack oven! Apiltot tarts gr malle che fame | 
9 that yon orifft not pat {ti 8 
de ters f pielenity is, iy 
in your Fur, and put a very thin cruſt at top: Eet 
them be baked but a little while; and if you {Sep 
have them very nice, have a large patty, the ſiae of 
your intended tart. Make ee ſu tr roll it as 
thin as a halfpenny, then bytter y atty, and cover 
it. Shape your upper - eruſt on à ow ow thing made 
on purpoſe, the ſha pe of your and mark it, 
with a marking iran For chat pu Fond bn what ſhape 
you pleaſe, that it may be bolſo w and opened to ſhew 
| _ tru ſhroug gk it. TThentbake Jour cruſt 1 and * dab 
"er t we. u may not diſcdlour it, a 

_ Ir ;erifp. the cruß de told, Very carefully t Abb 
It da and WA with” what Trim FR pleaſe; 5 | 
a Wh, roy Mo Fo» hog 
- M i 
Irnesk ue dte f vety pretty parkith; and ige a 
* Hundfome n a le d Make a oft 
: : | : 5 eruſt, 


2 


TARTS md PUFFS. . 


cruſt, roll i it thick, aud make them 28 big a5 the bowt 
of à ſpoon, and about an inch deep. Take f piete of 
veal big enough to fill the patty, and as bacon 
and becf-ſuct.. Shred them all very fine, — 
with pepper and ſalt, and a little ſweet herbs. Pur 


them into a little ſtewpan, keep turnin oy _— 


with a few muſhrooms chopped finall, ht or ten 
minutes. Then fill. your patties, and cover them with 
cruſt. Colour them with the yolk of an egg, and 
bake Some fill them with oyſters, for fh diſh- 
es, or t meles of the fih PRs, and ſeaſoned, wich 
os aged and ſalt. an ann 
0 Ds xD: lies % An M lk ny 5 
vr «little runnet into; td quarts of milk, and 
wh it be broken, put It into a coacrfe cloth to drain. 


Then rub the curd thr rough a hair ſeve, end put to 3 
four ounces of butter, tet ounces of bread, half a nut- 


meg. a lemon- peel grated, and u ſpaonſul of wine. 


Sugar it to your taſte, rub yaur cups; with butter; and 

put them -bitlor gare chen an hour into the 

oven. . 902: N . BY 5 } 1 Al JH 18 
. een r dv n een 


"BEAT the whirenef tem eggs till they aid ton | 
22 Then ꝓut chem in à murble mortar or wooden 
bowl, and 24 
make it thick; ; then rub it round the. m ſer half 
an hour, put in a few carraway ſeeds, and take a ſheet 
of wafers, and lay it on as broad as a ſix - pence and as 


High? Tur them 1 -heated 

oven half a quart 19 7 an hour, and they w 9 as 

white as fnow.”' Ko WA | 
AFERS. $67 8 


TAKE a ſpoonful of orange-flower-water, two 
ſpoonfuls of flour, two of ſagar, and the ſame of cream. 
Beat them well together for half an hour; then make 


Your wafer tangs hat, and pour ur a. little af your batter 
1n to. cover your irons, Ba th 


as they be baking, roll them round a. ſtick likes f 
Een Hs Co 

do or or w tea 
be. e 0 8 N 


* $35 ® 6Þ 


* 
— 


2s. much doubje-actined ſugar ng will 


em on i ffove fire, and 
ENS 
4 i 


25 


* 


7 of « fx pence, and 


till it be as thick as a pa Ain N 


y . Ty . 
- 9 2 » ** ” 18 - 7 4 
* * NY 3 1 42 
; $212 WW 3 4 


* 
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TOI | NN | 
HAV beat and fifted half a pound of double | 
refined ſugur, ſcrape into-it an ounce of chocolate very 
and mix them together. Beat the white of an 
to a a Ce froth, and ſtre in your fugar'and 
olate: beating it till it be us ſtiff as a paſte. 
Then fogar your paper; Fave them on about the ſize 

e them in a very flow en 
'Atwond Porn Vo 
TAKE twe-ounces of ſweet almonds, blanch them, 


and bent them very ſine with orange-flower-water. 


Beat the whites of three e 55 to a very high froth, and 
then ftrew in a latle ſifte 3 Mix your almonds 
with, your ſugar and eggs, and then add _ _—_ 


. 
— 


uin coob oven on page, 
FL.uwomw Por ns. 1 Se! 
TARE a of double · refined ſugar, * 1 
98 a fine ſieve. Put ĩt into a bowl, with the 
=: two lemons; and beat them together. Then 
the white of an egg to a very high froth. Int ic 
your bowl, beat it half an hour, and then 
is bo three eggs, with two rinds on mera 
8 l 222i 


— A NJ. 4 
EATS ; # n ye 6 * + 
4 FF £2 , * by. 
— t ” 6 - 
* 0 1 7 » 4 * 1 . 8 3 ” . g 
F K 33 & F*1 ' APE. 
- 4 = 
* 
” 9 s — a 4 OC * „ * 7 : 
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*; at * ” 4 — 241 . . $0 * 4 9 " , 


55 Fates Haw, ad rollin,” 12 0 _ 
| $4, . Neth gf e ei 


D TD begin to W cake 5 care 
5 that all eo ingredients be gat ready to your;hand. 

| e wal, and then do not leave them 
OT x elſe ll your cake be finiſhed, | 


* 


— 


Nl . 8 4 
N N 8, 2313 
the eggs, by ſtanding unmixed; will require beating 
wk will Ae make your cake: — > 
If you-intend to put butter in your; cakes, he ſure to 
beat it to a fine cream before you; put in your ſugar, 
ether wiſe it will xequire double the . and aſter 
all will not anſwer tbe purpoſe ſo well. Cakes made 
with rice, ſeeds, or plums, are beſt baked in wooden 
arths z for, when baked either in pots or tina, the out- 
e of the cakes will be burned, and will beſides be ſo 
much confined, that the heat; cannot penetrate into the 
middle of the cake, which will prevent it fromriſing- . 
All kinds of cakes muſt be baked in a good oven, heated 
according ts the ne of your cke 
1% * 1 : A rich 'C A K Bo», kWW2S ; vw 14301 
4 TAKE ſeven pounds of currants waſnhed and rub- 
bed, four pounds of flour dried and fifted, ſix pounds 
of the beſt. freſh, butter; and two pounds of Jordan al- 
monds, blanched and beaten with orange-flower-water - 
till fine; four pounds of atze but leave out half che 
whites; three pounds of double · reſined ſugat besten 
and ſiſted ; f quarter of an ounce of mace, the ing 
of cloves and cinnamon, and three large nutmegs, all 
beaten fine; Le e a. pint of ſack, half 
a pint of French brandy, and ſweetmeats, ſuch 2 
orange, lemon, and citron, to your hiking. | Before you 
mix your ingredients, work your butter to a.cream;” 
Then put. in your ſugar, and work them well together; 
Let your eggs be well beaten and ſtrained through a 
ſieve; work in your almonds, hey pu in your eggs, 
and beat them together till they look white and thick. 
Then put in your ſack, brandy, and fpices, ſhake inn 
your flour by degrees, and hen your oven be ready, 2 
put in your currants and ſweetmeats as you 2 it 1 "oj 


— 


your hoop. Put it into a quick oven, and four hours 
will bake it. Remember to keep beating it with your 
hand all the time you be mixing it; and when your - 
currants be well waihed and cleaned, let them be kept 
before the fire, that they may go warm into the ehe. 
This quantity will bake beſt in two hoops, it being too 
large for J%%%%%%%%ãĩͥ EE i 3. 0M 
TD F450 F $2 1 Pr 5 


' _ the whites of 3 


c AKE E 8. 


me 
e PFI un Carr. 
| TO <pmadents half of ſine flour well dried; _ 


| the ſame quantity of butter, three quarters of a pound 
of curranis- waſhed and well picked, ſtone and flice 
half a pound of raifins, eighteen-ounces of ſugar beat 
and ſifted, and ar to 25 leaving out Half the 
whites 3 ſhred the pee lemon exceedin ly 
me, three ounces ＋ we er the ſame of 
mon, a tea-ſpoonful- of beuten mace, half 2 nutmeg 
_ grated, a tea-cupful of brandy, or white wine, and 
ſpoonfuls of orange-flower-water. Firſt work the 
butter with your hand to a cream, then beat your ſu- 
| well in, whifk your eggs for half an hour, then mix 
them with your ſugar and butter, and 8 * 
flour and ſpices.” The whole will take an 
half beating. When your oven be ready, mix is | 
oy your brandy, fruit, and ſweetmeats, then pur 
it into-your hoop, and bake it two hours anda half. 
Wa ir Prom Caxnay. © 
AKE two pounds of flour well dried, half that 
a quantity df ſugar deaten and fifted, a pound of but- 
ter, a quarter 45 oy ase of nutmegs, the ſame of 
mac, fixteen nds and eps, of emrants 
picked and d, * a pound of ſweet almonds, 
the ſume of candied — half a pint of ſack or 
brandy, and three ſpoonſuls of orange-flower-water. - 
Beat your butter to = cream, put in your ſugar, beat 
' half an hour, and mix them 
with your ſugar and butter. Then beat your yolks 
half an heur, and mix them with hn whites, which 
will take two hours bearing, Put in your flour a little 
beſore your oven be ready, and juſt before you put it 
into your hoop, her 2 dür currants, 
and all your over ngen re two hours 
| baking” | 


3 


4 Pound Ones, KT 
| BEA 4 of butter in an earthen pan with 
your hand one way, till it be like a fine thick cream. 
Then have ready twelve eggs, but leave out balf the 
Wies; beat them well, then beat them up with the 
" hunter, a 2 of flour beat in it a 85 of lern 


| an FO the 5 2 


0 A R D - atz 
and 4 few ee . Beat all well together with 


your hand for or you may beat it wh a 
wooden fpoon.... ut all into a Wer Een b 
it in a quick oyenf PRs. 8 „Ade eg a 

A* * 


BEAN 6s \ of fiteen, eggs for 1 ad 


0 gk Put t 9 14 ny e of _ 
ugar in put id h 
« Foun edge and e 


orange - water or brandy, 5 
ud the rinds, * o ng ted. Then put in 
ſeyen, whites, (ba 0 be, beaten ihem all well near | 


an hoyr wi Witt aw hind beat them allwell together for 


quarter Then put them in à hoops 
2 ah ee — I an hour in a e TH, 


it GA Bad OK BUSH 7 
xx i} ; — — of ning eggs, and beat them to 
2 | froth. Stir it gently.with a ſpoon, leſt the froch 
ſhould fall, and to every white of an egg; grate; the 
rinds of two y gg bake in ſoftly..a ſpoonful- of 
doubl e-refined fugar, fine, lay a wet ſheer of 
paper 155 a tin, and * 1 drop he froch in m- 
ſumps on it, at af! esch other. 
85 CY ee romp of, 3 them, ſet them in 
after „then macke the oven cloſe 
will rife. Tbey will be baked 
enough as ſoon Ag: be coloured. Then take them 
out, an 1 . two bott ps together; lay them on a 
ſieve, ** et them la; dry in a cool oven. If you 
0 kool hy YR fore you cloſe. the bottoms to- 
gether to dry, Ia nene 4 mene. 
meats between them, Ot TW" of ; 
Me LILLIE 
TAB bs ok of ſweet. al 2 | 
eaten, a them a pound. ar, Apa a in- 
tle e pu ahem them from _ailiny. .- Theni/beat 
the whites Ag ng ens ig a froth, and put them in, 
and beat them well together. Drop them on wafer 


Paper, grate 1 6 eue them, and put them into the 
ven. 5 DE off | "25 


0. x. A "by 8 © e 5 L 7 3 oh 
33 the 22 of e and Loe ene 


five, 1 


216 52 fl 0 A K E 80 25 
- Give, and beat ibem well together, with Hes 
© fuls of orange · lower · water, till they froth vp. Then 
in a pound of | loaf: ſugar ſifted, beat it one way for 
Half an hour or more, put in half 2 pound of flour, 
with the raſpi gs of wo lemons, and the pulp of a 
it in, a quick 


ſmall one. Butter your tin,” and 
oven * 40 nee op g "the tho at firſt, for fear it 


 thould-ſeorchs;. | Dutt el tar rus put it 
+ LF "4 1 


1 the oven... 
FA vw n ene 
TAKE a pair of clean ſcales, in one fear cale put 
e RIGS and int he other the fame o bt. 
af dried flour; Tires The! [the ſame Weight of 
powdered ſugar? Firſt up the whites of the eggs 
well with a hide, till they be of 2 ny Then 
- whip in half an ouner of bun ieit Teriiog Git. very 
thin and fine, and beat well Fe by degrees, 
_ whip in the | flour and ſuger; then fs. in © he yolks, 
and with a ſpoon temper them wel 18 : * 
ſhape your biſeuits on ſine white p per wWithk 
ſpoon, and throw powdered: ſugar” hey" 7 the. 
them in a moderate oven, not too hot, gi ag them, : 
_ finecolouy on the top. When they be baked; with a 
fine knife cut them off from! the' "paper, and lay. them 
E «25, 14 50 | 
8 o Beer 40: 
2 TAKE twelve eggs, and bear the yolks of chew 
for half an hour. 1 put in à pon und” and a balf 
- of ſugar beat and bfted, 1 Whiſk it well till you ſee 
it riſe in bubbles. Then: beat the whites" to a frong 
froth, and whiſk them well with your ſugar and yolks. 
heat in fourteen ounces of flour, with the rinds of two | 
lemons graute. Bake them in tin noulds buttered, 
and let them have a hor! oven, bur do not ſtop the 
mouth of it: Tbey will take Half an bour baking ; 
but remember to ſift pounded: Gigar over ow before 
Po kur then iam the on. 1 
Dor Brecvire n 
"TAKE the whites of fix eggs, and the vols of 
tons; Beat them up with 'x ſpooniul of roſe-warer, for 
balf an hour, and: they put in ten ounces of beaten 


and 


e 


5 2 0 4 'K E 8. | TY 
and Gifted loaf-fugar. -Whiſk them well for kate" an | 
hour, and then add an. ounce of  carrawny: ſeeds. $3 
cruſhed a little, and fix. Punces. of fine flour. Whitk 2 
in youx flour .gently; drop them on . Ws 
* le them in an oven moderatcly heated. 
SF Aus u BIScUI TS. $a 
FAKE the. yolks of eight eggs, and beat ibech 3 
half an 1587 and then beat in eight ſpoonfuls of uu. 
* at. the Whites to 4 "a, froth, and:then your e 
them well with ay yolks and ſugar; near half 
hour. Put in four ſpaontuls of flour, and a little os. - 
mon: peel 8 exceedingly fine. Bake them on e 
Common, B1iScCLits. 
' TAKE « eight eggs, and beat- them half an hour. 
Then put in a ec of beaten and fifted ſugar, with 
the rind of a lemon grated. 'Whiſk it an hour, or till  - 
it looks light, and then put in a pound of flaur, witha a 
litle roſeswater. | Sugar them over, n * 1 
in uns or on papers. 29 + _ 
Gre A 5 ns. | FF 
TAKE three pounds of flour, a pound 4 ſugar, 
the ſame, quantity of butter rolled in very fine, two n 
ounces of | ginger beat fine, and a large nutmeg grated. =} 
Them take a pound of treacle,” a quarter of a pint of 
cream, and make them warm together. Make up the 5 
bread tiff, roll it out, and make it up into thin cakes. 
Cut them out with-a. tea-cup or ſmall glaſs, or roll 


them round like nuta, and bake them in 4 . oven * 
on tin plates. 4 „„ 
| 8 Cans. By 5 
HAVI NG gathered as Ry: codlings as you 
want, juſt before they be ripe, green 2 in the ſame 
manner as for ne g- hen Sh them over with — 
a little oiled. butter, grate, double reine ſugar over © 
them, and ſet them in the oven till they | bright. 
and 15 parkle like froſt.- Then take , out, and 1 1 5, EOS 
\ then? into a china diſh. Make a very fine cu ſtard, 8 . 
and pour it round them. Stick ſingle flowers i in 5 i 
apple, and ſerve them up. This i is, *. either dinn 
or (upper, a Fr — 


* 


re 


8 5 *B A u 1 1 
Tak 4 of butter, and * mY an 


oh” y £9 
* 5 N . i 3 / 1 
Fr W F 5 . io. 1 
” * 1 * 7 
75 55 7 ; 2 N N. ; * * 1 


9 1 . * 
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TAKE» out _ ew and eut i ins dere twelve 
2 8 n a t 8 as 
155 PE they = * yith the Ra en 
Squeeze a lemon into two  Foooafole of orangeflower- 
Water, and pour it ober them. ' Sbred * lemon- 
peel fine, and throw ber them, and 
.over all. Set them an a quick oven, 
will 8 chem. Throw! ns foge lone the cih, 
het youTend them to table. by | 


55 


val weight df flour, 5 a (RE 8 o0d barm. 
"Warm fo ſome cream, and make it into he paſte 
vet it to the re to'nife, und e them up, 
take four ounces of -carrawayccomfirs, work part of 
_ them in, and firew the reſt en the top. Make them 
into 2. round cake, the -fize of 2 "French! roll. Bake 
them on ſheet tins, and, they will cat well * for 
breakfalt, or. at ten in the afternovg. | | . 
Pon r A CAR 8 
TAKE A pound uf fine flour, and i vic a 
pound of beaten and fifted loaf-ſu' Then rub it 
on pond: of, pure ſweet. butter it be thick like 
"rack white bread. - Then. put to it two ſpoonfuls of 
rot- water, two of ſack, and ten eggs them 
well with. A whiſk, and mix _— it eight ounces of 
currams. Mix all well together, butter the tin-pans, 
and fill them 93 half full, and bake them. If they 
be made without currants,, they will keep half a year. 
Add a. pound of almonds blanched, and beat them 
with role-water, as above directed, but leuve out the 


; 5 * Theſe are another ſort, and better. 


SU ANW V AY CAE. 
Rx bete a pound of butter to a fine cream, and 
in the ſame weight of flour, one egg, ſtr ounces of 
ten and fifted loaf-fugar, and half an ounce of car- 
raway ſeeds. Mix them into a paſte,” roll them thin, 
und eut them round with 2 ſmall 'glafs pr little tios ; 


6 E them, lay e wah and bake. them 
4 wh 


Now” oven. oh 


"$arenon 


I 12 


1 N 2 A K £ 8 „„ | 
SAN Cares: Pao 7 
KR a of peck of fine flower, a pound . 
"s a half of butter, three ounces of carrawa 6 pound - 7 5 
fix eggs well beaten, a quatter of an cunce of cloyes 
and mace finely 1 toget 8 1 Tots e er . 
pounded, a nd r, « little roſe-water and 
ſaffron, a wt Bal H ved, and à quart of niitk. 3 
Mix all tv A ee your ken in this man- 
ner: Pirſt a and butter, then kim off the 
butter, and mit 1 N with” your flour, and a little of the 
milk. Seir the yeſt into the reſt, and 800 it. Mix t 
with the flour, put in your ſeeds und ſpice, e, roſe g 5 Eo 
c_ e faſfron, fugar, og. . 128 it al well. be 
vp; light dur . e it in a 6 
pan 5 well banered, I It will take an hour and a half in _ 
2 2 ak oven. chooſe it, you may leave out che | 
ſeed z and * ink the cake is better without them. = 
 Pxvuss4tamntCaregs. "' "il 
TAKE half a pound of dried flour, a pound of best- 
en and ſifteq ſugar, the yolks and whites of ſeven eggs 
beaten ſeparately, the juice of a lemon, the peels of _ 'Þ 
two finely grated, and half a pound of almonds. bert 
fine with roſe · water. As ſoon as the whites be beat ta 
a froth, put in the yolks, and every thing elſe, excepft 4 | 
the flour, and beat them together for half an bodr. „ 
Shake in the flour juſt before you ſet it into the ovens — WM 
and be ſure to rememiber to beat the yolks. and whites 
of your egysſepurately, or your cake will be hex. 
Arxico T CAK ES. | (> + _ 
SCAL.D #'pdund of nice ripe apricots, and peel them 5 
and take out the ſtones as ſoon as you kind. the kin > 
will come uff. Then beat them in elbe to a . . "2 
boil half a pound of double-refined ſugar, with» a 2 
ſpoonful e water, and {kim it exceedingly well. Then A 
put in the pulp of your apricots, let them ſimmer a 5 
quarter of an hour over a Now fire, and flir it foftly al 
the time. Then pour it into ſhallow flat glaſſes, turn 
them out upon glaſs plates, putt them in a 3 and | 
ee 3 N yt 


be - Na * 
35 n 8 * 4 


Penn > 


„ 
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220 8 ARE: $:: 
Met „ QTancs Cars, ©, 
_ TAKE a pint of the ſyrup of quinces, and a quart 
or two of raſpberries. Boil and clarify them over 2 
gentle fire, taking care to ſkim it as often as may be 
-neceſſary. Then add a pound arid a half of ſugar, and 
as much more, brought to a candy height, which muſt 
be poured in hot. Conftantly ſtir the Whole about till 
it be almoſt cold, and then ſpread it on, plates, and cut 
i y ley 
, . , ont 
ART ER what quantity you pleaſe of Seville 
oranges that have very good rinds, and boil them in 
two or three waters until they. be tender, and the bit- 
terneſs gone off. Skim them, and then lay them on a 
clean napkin to N. Take all the ſkins and ſeeds out 
of the pulp with a knife, ſhred the peels fine, put them 
to the pulp, weigh, them, and put rather more than 
rheir Weib of Toe ſugar lors a toſſing pan, with juſt 
as much water as, will diſſolve it. Boil it till it becomes 
a2 perfect ſugar, and then, by degrees, put in your 
orange- peels and pulp. Stir them well before you ſet 
them on the fire; boil it very gently till it locks clear 
and thick, and then put them th ebe glaſſ- 
es. Set them in a ſtoye, and keep them in a conſtant 
and moderate heat; and when they be candied on 
the top, turn them out upon glaſſes. ge 
„ LEMON Tonk” 1 
* TAKE the whites of ten eggs, put to them three 
ſpoonfuls of roſe or orange - flower water, and beat them 
an hour with a whiſk. Then put in a pound. of beat- 
cen and ſifted ſugar, and grate ino it the rind of a le- 
mon. When it he well mixed, put in the juice of half 


= 


13 += a lemon, and the yolks of ten eggs beat ſmooth. Juſt 


fate oven, and an hour will 


before you put it into the oven, ſtr in three quarters of 

a pound of flour, butter your pan put it into a mode- 
| en, ar g 8 it. Vou may, if 

you chooſe it, make orange cakes in the ſame manner. 


B RIDE CAR ES. 


4 . TAKE two pounds of loaf ſugar, four pounds of freſh 


butter, and the ſame quantity of fine well-dried flour; 
pound and fift"fine a quarter of an ounce of ws, the 
| 5 a : * 1 ; | | . . ame 


o 22 
fame of nutmegs, and to every pound of flour put eight 
eggs; waſh four pounds of currants, and pick them well. 
and dry them before the fire ; blanch a pound of ſweet” 
almonds, and cut them lengthways very thin a pound ok 
eitron, a pound pf candied orange, the fame of candied 
lemon, and half a pint of brandy. Firſt work the butter 
to a cream with your hand, then beat in your ſuyar x: 
quarter of an hour, and beat the whites of Ger eggs to a 
very ſtrong froth. Mix them with your ſugar and but- 
ter, beat your yolks half an hour at leaft; and mix them 
with your cake. Then put in We flour; mace, and 
nutmeg, and keep beating it well till your oven be rea- | 
ao Put in your brandy, and beat. your currants and. . 
almonds lightly in. Tie three ſheets of paper round -. 
the bottom of your hoop, to keep it from running out: 
and rub it well with butter. Then put in your cake, Ml 
and lay your ſweetmeats in three layers, with ſome. " 
cake between every layer. As ſoon as it be riſen and = 
coloured, cover it with paper before your oven be co- | 
rered up. It maſt: be. baked three hours. If you | 
chooſe to put an ĩeing on it; you will find directions for = 
that purpoſe in the laſt article of this chapter. RY 4 
c Fins CAKES... 55 _ 
TAKE a pound of butter beaten to a cream, a pound 
and a quarter of flour, a pound of ſugar beat fine, a 
pound of currants clean waſhed and picked, and the 
yolks of fix and the whites Uf four eggs. Beat them | 
firie, and mix the flour, ſugar, and eggs, by degrees 4 
into the butter. Beat all well with both hands, and 
make them into little cakes. Or you may make them. = 
thus: Take a pound of flour, and half a pound of 
| ſugar, beat dall a pound of butter with your hand, and 
mix them well eg noo Oo Sh es” | 
| Snow Balls. | . 2 9 
PARE and take out the cores of ſive large baking 
apples, and fill the holes with orange or quince mar.” | | 
malade. Then make ſome good hot paſte, roll your . 
apples in it, and make your cruſt of an equal thicknefs, 
Put them in a tin dripping- pan, bake them in a mode- 
rate oven, and when you take them out, make icing 
for them, the ſame as Grected in the laſt article of this 1 
chapter, Let your icing be about a quarter of an inch = 
2 $9; 5 | , 


* 
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„tick, and ſet them at à good diſtance from the fre till 
they be hardened ; but take care you do nat let them 
 - , brown. Put one in the middle of a diſh and the others 

** - TAs oof he as Cevduand 
pounds of flour . dried, — — and two whites 
of eggs, half a pound of butter waſhed with roſe wa- 
= ter, fix ſpoopfuls of cream warmed, and « pound and 
a2 belf of currants unwaſhed, but picked and. rubbed 
RN "IF clean in a cloth, Mix all well together, then 
mm” 


- 


- 


make them up into cakes, bake them in à hot oven, 
and let them ftand half an hour till they be coloured 

on both fides. Then take down the oven lid, and let 

them ſtand to ſoak. You muſt rub the butter well in- 

to the flour, then the eggs and cream, and then the 

Nr ri Canngs: N 

FIRST blanch, and then beat helf a pound of ſweet 

a almonds, and the ſame quantity of bitter almenda, in 

f ne orange, roſe, orrataka water, to keep the almends 

fromoiling, Take a pound of fine ſugan pounded and 


ſifted, and mix it with E Have ready the 


whites of four eggs well beaten, and mix them lightly 
with the almonds and ſugas. . Put it into 8 preſerving- 
pan, and ſet it over a moderate fire. Keep flirring it 
one way yntil-it be pretty hot, and when it be a little 
cool, roll it in ſmall rolls, and ent it inte thin cakes. 
Dip your hands in flour, and ſhake them on them; 
give each ofsthem 2 light tap with your finger, and 
put them dn ſugar papers, Juſt before you put them 
into a flow oven, i a little ſugar over them. 
| | Nouns Cares... * 
- 'TAKE four poꝝnds of the neſt flour, and thre 
pounds. of double reed fugar beaten and ſift- 
\ ed. Mix them well together, and let them ſtand be- 
ſoro the fire til] you have prepared your other mater- 
als. Then best ſour pounds of butter with your hand 
| till it he gs. ſoft as eam! beat the yolks of thiny-kve 
eggs 8nd.the whites of ſixteen, train off your eggs from 
. + 4he Teads, and beat them and the butter — 
= FOG DES, bs : \ , 
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wa be fine)) 7 incorporated. Put in faur or five ſpoon» 
fuls of « orange flower or raſe water, and beat it again. 

Then take your. flour and ſugar, with. fix ounces, of 
carraway ſeeds, and ftrew. them in by degrees, beating 
it up for two 5 together. You may put in aa 
much tincture of cinnamon as von pleaſe, Then but- 
ter your hoop, and let it Rand the three hours. in. a modet- 
ate oeh. When vou beat butter, you muſt always 
obſerve. ta do in with «cool. hand, and e 80 
in a deep earhen diſh one way. | 

al! 1 

a r beaten a t a: 
fame roms Far butter, = ſame of well-dned flour, 
two ounces of carraway ſeeds, eight Ti a nutmeg... 
Bautec, and its. 1 of ne, ih beat your 
butter to a cream, then N in your ſugar z beat tha 
whites of your eggs half an hour, and mix them with - 

ur ſugar. and butter. Then beat the ine balf an 
hour. N= the whites.to, them, tt] eit-_ 
1. . flour, Fee "and leeds. - 
— taka two: hours bestüng, Put. run 
your: hoop, and bake. ir e in s Quick oven... 
1X X E. 8. 

BEAT and 5 pound, of loaf ſugzr, take a pound ND 
aof well-dried. flour, à pound of butzer, ei 5 eggs 
balf a pound of currants:waſhed and pieked, gra a 
nutmegs.and, the ſame quantity of mace. and.cinnamon, ==» - 

ork. your; butter n 9 wi 3 
Beat the Whites of your eggs. near h 
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mix them with your. anne and hare Then. beat 3 
. yolks, near half an hour; and em to yo | 
tter., Beat them Exceedingly i ethers 


when it be ready for the oven, Hy o . our. 

and currants. 8 A Intle ſugar one = = 

them in tins. _ 
| Connany "4s Wb — 

Dry well before the fire a pound and a. half of. * 
flour, take a pound of butter, half a pound of fine 
loaf 3 well beaten and ſifted, four yolks of e 

* of ns. water, the fame 6 hr. + a little. 
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mace, and a nutmeg grated. Beat the eggs well, and 
daut them to roſe water and ſack. Then put to it the 
ugar and butter. Work them all together, ſtrew in 
the currants and flour, having taken care to have them 
ready warmed for mixing. You may make ſix or eight 
- Cakes of them; but mind to bake them of 4 fine brown, 
' and prev ene. TEES SY IS, 
oe WET NOYYES TS Do” . 
POT half a pint of warm milk to three quarters of 
a pound of fine flour, and mix in it two or three ſpoon- 
fuls of. light barm. Cover it up, and ſet it before the 
fire an hour in order to make it riſe. . Work into the 
pm four ounces of fugar, and the ſame quantity of 
tter. Make it into Whigs with as, little flour as poſ- 
| fible and a few ſeeds, and bake them in a quick 
Oven. N | % | 


* 5 


OY MEMO CITIES: 
© TAKE a pound of double-refined' ſugar. pounded 
and fifted fine, and mix it with the whites of twenty- 
four eggs, in an earthen pan: Whiſk them well for 
two or three hours till it looks white and thick, and 
then, with a thin broad board, or bunch of feathers, 
ſpread it all over the top and fides of the cake. Set it 
at a proper diſtznce before a clear fire, and keep turn- 
mg it continually that it may not, turn colour ; but a 

cool oven is beft, where an hour will harden it. Or 
you may make your icing thus: Beat the whites of 
three eggs to a ſtrong froth, beat a pound of Jordan, 
almonds very. fine_with roſe-water, and mix your al- 

monds with the eggs lightly together, Then beat a 
—— of loaf ſugar very fine, and put it in by degrees. 

When your eake be enough, take it out, lay on your 
deing, and proceed as above directe. 

C VS IN» 1 | 
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- Preliminary Flinte and Obſervations. K d 


H E greateſt care muſt be taken in the making ; | 
of cuſtards, that your toſling-pan be well unned ; 
* always remember to- put a ſpoonful of water into 
our pan, to pre vent your ingredients ſticking to the - 
D of it; and what we have here ſaid of cuſtards, 
muſt be attended to in the making of creams,” of which 
we ſhall treat in the next chapter Cheeſecakes muſt 
not be made long before they be put into the oven, 
E almond or lemon cheeſecakes, as 5 | 
ong will make them grow: oily; and give them a di 
agreeable appearance: They ſhould always be baked 
in ovens of a moderate heat; for, if the oven be too 
hot, it will burn them, and ſpoil their beauty; and too 
ſack an oven, will make them look black and heavy. 
This is a matter, however, for which no preciſe rules : 
can be given, and can be learned only by cautious s 
practice and the niceſt obſer vation... ©, 
B.A KE DU CST ARD. 
BOIL a pint of cream. with ſome mace and-'cinna- - 
mon, and when it be cold, take four yolks and two 
whites of eggs. a little roſe and orange-flower-water - 7 
and ſack, and nutmeg and ſugar to your palate. Mix : 
them well together, and bake them in _ | | 
AL MON CUSs TN ADS. | 
BLANCH and beat a quarter of a pound. of al N 
monds very fine, take a Pint of eream, and two ſponn- 1 
fuls: of ro! e-water.- Then ſweeten it to your palate, , 2 
and beat up:the yolks of four e, Stir all together - - 1 


one way aver the ire un it we 1 then „umi t. 
into cups. 8 et 
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» 2 the eream from cracking. Stir 
them in by degrees as your cream cools, put the pan 
over 4 very (low fre, 
almoſt boi ing, and then pour it into cups. 

- Or you may make your cuſtards in this manner: 


FT ake à quart of new milk, ſweeten it to your tafte, 
beat up well the yolks of eight eggs and the whites of 


Four. Stir them into the milk, and bake it in China 
bafons. Or put them in a deep China diſh, and pour 


24 doiling water round them, till the water be better than 


half way up their ſides ; but take care the. water does 
not boil. too faſt, leſt it ſhould get into your cups, and 
ſpoil your cuſtards. „ 

Vf  Orance Cos rT AAG. 


7 HAVING boiled very tender the rind of half a 


Seville orange, beat it in a mortar till it be very fine. 


Put to it a ſpoonful of the beſt brandy, the juice of 
„ and the 
Beat them all well together for 


2 Seville orange, foũr ounces of Joaf 


ten minutes, and then pour in by d a pint of 


| biiling cream. Keep beating them tilf they be. cold, 


then put them in cuſtard cups, and ſet them in an 
eanhen diſh of hot water. Let them ſtand till. they 
be ſet, then take them out, and ſtick preſerved: orange 


dn the top. They may be ſerved up either hot or 


b. r % CusTranDS, ... 
KE half a pound of double: refined ſugar, the 
juice of two lemons, the out- rind of one pared very 
Thin, the inner · find of one boiled tender and rubbed 


_ - rhroygh a fieve,” and a pint of white-wine. Let them 


| boil/a Fer white, then take out the peel and 'n little 
- of the quer; and ſet it h cool. - Pour the reſt into the 
diſh you intend for ie, beat four yolks and two whites 
of eggs, and mix them with your cool liquor, Strain 
them into your dith, ſtir them well up together, bs 


Wo 
wa - 
* 4 


iz carefully. one way till it be 
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gus rand and CHEBSECAKES. ans 


et them on a. flow fire. in. bailing water. When it b 
enough, grate the rind of a lemon. all. aver the top, : 
and you may brown it over with. a bot PL ao „ 
This, bike 1 8 former, may be eaten d 3 
eld. 15 15 — 
Bu. 2 r. Cos NAS. 
SET x a. pint. of beeſt ovor the 181 Sh kite ca 
naman, or three bay-leaves, end let it be 3 hat, - - 
Then take it off, and have ready mixed a {| 
flour,.,and the ſame. of. thick cream. Pouz + the — 
deeſt upon it by degrees, mix. it exceediagly well tg- 
gether, and ſwecten it to your teſte. Yau may bake ö 
it in ether cruſts or cußs. 9 . 
rn 
PUT. a ſpoonfu]. of runnet into a ns 7 
milk, and ſet it near the fire. Let the milk he: blood - 
warm, and when it be broken, drain the curd thro —_—_ 
a caarle, fieye. Now and then break the curd: gently : ©. 
with your fingers, and rub into it a quarter of a 5 = 
of butter, the ſame quantity of · ſu a —— and 
two. Naples We een the dt of fau and 
the ON of one, and an ounce of almonds, — eaten 
with e e rafe-water and the ſame of ſack, . - 
Clean: fix qunces of currants well, 2 pr. them into + 
your Fe. Mix all well together, d. ĩt. to * | 


Oven. | 
1 CunnSncAkn bas 
BEAT the yalks of four dec and min them with 
a quart, of, batted, cream. When it be, cold, ſet it on 
the fire, and let it bail till it curds. Blanck ſame. al- 
monde, beat them with qrange-flower-water,- put 
them into the cream, with ae Naples biſcuits, and 
green citron ſhred aue. Sweeten it to your. es * 
babe chens in epo. 5 
Lr Mon Curse ze ; N 
_ BOIL very . the peel of two le kate . 
and pound it well ig a * with a quarter of a + 
pound, af Igaſ-ſugar, the yolks, of fix 485 half a 
50 SY age, 5 aſp On” Hae. 
Fou min all together, lay a pu mur 
wy baus, 1 hem half full, and. e Ger. 3 


Orange 


2448 CUSTARDS zad CHEESECAKES: 
Orange cheeſecakes are done the ſame way; but then 
you muſt boil” the peel in two or. three waters, to de- 


* 


prive it of its bitter-tafte.. 
Pos AL MoM“ CreeSecares __ 
BLANCH four ounces, of jordan almonds, and 
ut them into cold water. Beat them: with roſe-water 
in a marble mortar er wooden bowl, and put to it four 
aunces of ſugar, and the yolks of four eggs beat fine, 
Work it in the bowl or. mortar. till it becomes froth 
and white, and then make a rich puff- paſte in this 
manner: Take half a pound of flour, a quarter of a 
ound of butter, and rub a little of the butter into the 
| Mix it tiff. with a little cold water, then roll! 
your paſte ſtraight out, throw. over. it a little flour, and 
ay over it one third of your butter in thin bits. Throw- 
a little more flour over the butter, and do ſo for three 
times. Then put your paſte in your tins, fill them, 
grate ſugar over them, and put them in a gentle oven: 
Susp. Cnpbersrcarrts . 
BEAT half a pint of good curds with four eggs, 
three ſpoonfuls of rick cream, half a nutmeg grated, 
and a ſpoonfu]-of ratafia, roſe, or orange-water. Put 
20 them a quarter of 'a-pound of ſugar, and half a 
pound of currants well waſhed and dried before the 
bre. Mix them all well together, put a+ good cruft. 
into your, patty-pans, and bake them. 
"Bream CnyrSecant% _ 
HAVING fliced a penny. loaf as thin as poſſible, 
pour on it a pint of 8 and let it ſtand two 
hours. Then take eight eggs, half a pound of butter, 
and a nutmeg grated. Beat them well. together, and 
put in half a pound of currants well waſhed and dried 
before the fire, and a - ſpoqnful of white -wine or: 
5 whe Then bake, them. in patty-pans . ar. raiſed. 
Ic Cheers . C A R. c„ͤñͤ 
TAKE four ounces of rice, and having bdiled it 
till it be tender, put it in a ſieve to drain. Then put 
in four eggs well beaten, half a pound of butter, half 
A pint of cream, fix. ounyes of ſugar, a Lo ek HIER | 
"4 P * | . 
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eREAMS rs 229 
. anda gad of ' brandy. or rataha-water. Heat them all 
well wagen thes put: them into raiſed _ 92 £ 
bake rpg by 
Finn Enis sas I 
WARM 3 ing of cream, and put to it five quarts. | 
of milk et, om the cow. Then put to-it runnet, 
give it a ſtir about, and when, it be turned, put the 
curd into a linen cloth or bag. Let it drain well away. 
from the whey, but do not queeze it too much. Then 
put it into a mortar, and break the curd as ſine as but- 
ter. Put to the card half a pound of ſweet almonds. 
blanched and beat exceedingly fine, and half a pound. 
of macaroons beat very fine 3 but if you; have no ma- 
caroons, uſe Naples biſcuits: 'Therr add to it the volks 
ol nine eggs beaten; a nutmeg grated, two perfumed 
pre altered i in roſe or orange- flo wer- water, and 
alf a pound of fine ſugar. Mix all) well to er 
then nit a pound and a quarter of butter, and ſtir it 
well in. Then make a puff-paſte in this manner: 
Take a pound of fine flour, wet it with cold wates, 
roll it out; put into it by degrees a pound of freſh-but- 
ter, and ſhake a little flour- on each coat as you roll 
it. Then proceed to finiſh your cake in the manner 
before directed. If you have any diſlike! t-ths ber- 
fumed plums, you. may leave them out. 


: 5 ea 1 A. P. V. 
| CREAMS and. JAMS 


8. T Bip E c E A My 

ARE. two ounces of i ivory, and five ounces af 

hart ſſioin, and put them in- a ſtone bottle. Fils . 

it up to the neck with water, and put in a ſmall 8 

tity of gum arabic and gum tragacanth. Then tie — 

the bottle very ælaſe, and ſet it into a- pot of wzteß, 

bay. at the bottom - of f Us. Let it. ſtand fix erin, 
> ten 


5 
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„ CREAMS, and 146 
deen take it gut; e hour. 3 


open it, leſt it our. face. Then ſtrain it, 
5 wil be a Wen gp ws.” Take a pound of. Bas dd 


= © eng ”m wer ſine, and pux- with à pint of thick 


| Crean Me, * Aue des ſtrain it aut, and 
wWir it with e pond of Tell. Set it over the fire till | 
i Eb bade and ſeeten it to, your taſte with 

; eee ar. Theo take. it put in a little 

amber, xn pave fn de High glia lk a ſu· 
22 b an taps When they he out, 
Bn y cold whipt cream about. them in heaps, Take 
I ear tht be gt ſer to bel ate. the! team be 


3 r into * 
F ee 
out ne a A 
vue and beat them jo, a Mortar e 
= Fut them inta 2 taſſſug pa 
3 n and the yolks of two eggs beat fil 
2205 + flaw fie till ie groms thick, — 4 
is into. a China ſoup plate. When it grows. cold, 
ab x al gnes wich ivll pieces of the, ug, and, f. 
Wil be ready for able. = cg 
e a 3 OE. 
Pre QUNCEs avings in three 
"nts. of water till it be reduced ta half a pint, 5 — and run - 
1 through a jelly bag. Then put to it a pint . cream, 
5 let it juſt boil up. Put it into jelly glaſſes, let þ 
- ſtand tilf it be cold, and then, by di Tour 
into ſcalding water, it will flip out cork 
| flick them all over with. flicgs * 3 rpg length- 
ways. It eats well, like flummery, with white wine 
"Pp Tuger, | 


Burnt Cnrram 

_ "TAKE a little lemon-pecl ſhred fine, and boil it 
2 int of oream and lame ſugar. Then take the 

25 6x eggs. and the whites « ker and bear them 
p 2 8 in a _—_ ſoon a8 . cream 
2 copled, with a ſpoo of orange-flgwer-water, - 

esd one of fine aur. Set it over the fire, keep Bir 

Wo ES NERO Ts OF: n e e 
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ſix aunces of double-rehned a, pink. of ſcaldi 


Wan be old, ab- gerte pound of fs be. 1 
all ever it; and ſalamander it till it b yory hunn. 
 , BALbEY 5 1 
BOIL «ſmall uses of peabatey in ilk and 8 
bony be the liquor from 
. — cream, and let it 
bil ks Then take the whites. of five eggs and 
the yolk of one, braten with a ſpoopful. of fine flour, 
and two ſpooafuls of aranger Bowyer water. ; FR08 4 Po FAY 
the eream off the fire, mis in the — reg | 
and ſet-it over the fire again to _ es LI 
Jan Cana wy 


OS 0 rareel and pour it int9 baſons 
a wh ns» npntan ce; Purtothem _ 


cream, and work it through 2 air foe, Put it into 
a tin that has a. cloſe cover, ang. ſex i it ig- 4 tup. of ice 
broken ſmall, and a large quantity of falt put among 
it. 3 you ſee N gows. thi wh Dog the 
yauy tin, flir-it, and ſet it in it grows 
quite thick. When your cream be 2 up, take 4 
it aut of the tin, and put it into the mould you intend ._ nl 
it to be turned aut of. Then put an the lid, and bays - 
ready another tub, with ſalt ang ice in it as before. 
Put your mould i in the middle, and lay your jc un- 
der and over it. Let it- ſtand four 2 fo 4 7 
dip your, tin in warm water when: you. tW-30gt3;-- 2 oh 
. £4 
moment you, want it. If you. have nat N 
other fruit will anſwer the purpaſe, provided Jen Ut | 
care to work them very ſine ia your mortar, R 7525 
. A TAaI III. = 
COVER the bottom of a diſh or bowl with Naples 5 
biſcuits broken into pieces, macaroona broken. in half, 
and rataſia cakes. Juſt wet, them all thropgh od. 
ſack, then make a good boiled cuſtard, not too thick, - 
and when cold, put it over it, ud. then 2 ſyUg! 
over that. Lou may a VE N 1 3 
n and currant jelly. 5 — > 


A I 


— 


- 


EAN 


> 
7% 4 = 3 A a 4 =o N : v 
4 * > Þ % Lag 7” * & e PF. * . , *4 I — 1 "of % 4 * N * 
o 7 * "1 = * * * p OF 9 * — * 
N 9 YT» > ER _ BENS RY © A . 1 + 
: = Z * £17 n A : W y b £ + 4% e 
+ Ee v n * 8 4 ; 
* Wi eb, & ; 4 > - 7 7 Foe < [Fe l ” 
* * 6 * \ 3 » 4 > 2 
" © 9 »” : N 
* * # ” : " 1 ” * 1 ” 
” . * p * f : ” «A * 
" Pe 3 W. 
o * ©. 4 * * 
4 q | y . 6 . z 
1 n : S% . 
” 1 , , 4 
\ 4 % - 
= :, , ; 
% 

- 


23% CREAMS ard JAMS. 
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| . the fire, again, but do not let it boil. 


titainto China diſhes to cool for uſe. 


y * 


Others make it in this manner: Having placed three 
large macaroons in the middle of a diſh, pour. as much- 
White wine over them as will perfectly moiſten them. 
Then take a quart of cream, and put in as much ſu- 
gar as will ſweeten it; but firit rub your ſugar over the 
rind of a lemon to fetch out the effence.” Put your 
eream iato-a pot; mill it to a ſtrong froth, and lay-as 
much froch upon a ſieve as will fill the diſh you intend 
d put your trifle into. Put the remainder of your 
cream into a toſſing- pan, with a ſtick of cinnamon, the 
. , yolks of four eggs well beaten, and as muck ſugar as 
will ſweeten it. Set rhem over a+, gentle fire, Bir it 
one way till it be thick, and then take it off the fire. 
Pour it upon your macarsons, and when it be cold, 


put on your frothed cream, lay round : it different co- 
| ured 


d ſwetmeats, and figures of hat ſort you pleaſe. 
... . 7 Rh, 
' _ BOIL a quarter of an ounce of fine 1 tea, 
with half a. pint of milk. Then ſtrain out the leaves, 
and put ts the milk; half a pint af cream, and two tea- 
ſpoonfuls of runnet: - Set it over ſome hot embers in 
the diſh in whioh you intend to fond it to⸗table, and 
cover it wirh a tin plate. When it. be thick; it ill be 
enough. Vqu may garniſh it with ſweetmeas. 
F ih, Canam 
LS BOTIffix large laurel-leaves im a quart of thick 
eream, with a little -ratafia, and when it has boiled, 
throw away the leaves, Beat the yolks of five eggs, 


with a little cold cream, and ſugar it to+ your taits. . 


Then thicken the cream with your eggs, fet it over 
Een it 

all the while one way, till/it be thick, and then pour 
RE Sr ANIS H Canaan 
FAR E a quarter of a pint of rofe-water,- and diſ- 

: ſive in it three quarters of an ounee of ſinglaſs cut : 
ſmall. Run it through a hair ſieve, and add to it the 
volks of three. eggs, beaten and mixed with half a 
-pint of cream, two ſorrel leaves, and ſugar it to your 

| taſte. Dip the diſh in cold water before you put in the : 
8 FFF 
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CREAMS. and JAMS. 233 
cream, then cut it out with a jigging- iron, and op ie 
in rings round differently · coloured 1lweeumeats, | 

ELzmon CREAM. 78 5 
TAKE the :inds of two lemons pared very thin, . 
the juice of three, and a pint of ſpring- water. Beat 
the whites" of ſix eggs very fine, and mix them with 
the water and lemon. Then ſugar it to your taſte, 
and keep ſtirring it till it chickens, but take care that 
| pou ou do cats ſuffer it to boil. Strain it through a cloth, 
t the yolks of fix eggs, and put it over the fire to 
thicken. Then pour it into a bowl, and $6 it into 
your aſks as ſoon as it be cola 


5 


ON ANI CI ZA. 9 

PARE off the nin i of a Seville orange very 8 
and ſqueeze the j juice of four oranges. Put them into 
a toſſing- pan, with a pint of water, and eight ounces g 
of ſugar. Beat the Whites of ſive eggs, _ mix all, 
and ot them over the fire. Stir it one way til Lit grows | ; 
thick and white, then ftrain it through a and 
ſtir it till it be cold. Then beat the yolks of five eggs 
exceedingly fine, and put it into your pan, with fome 
cream. Stirit over a very flow fire till it be ready to 
| boil, then put it into a baſon to cool, and having 20S | 
red it till it be quite cold, put it into your glafſes. 

\R aspnpunxny CnnAM 

RUB a quart of raſpberries, or raſpberry 8 
through a*hair ſieve, to take out the ſeeds, and mix: 
it well with cream. Put in ſugar” to your taſte, and 
then put it into a milk- pot to raſe a froth with a che- 
colate-mill.* As your froth riſes, take it off witb a 
ſpoon, and lay it upon a hair ſieve. When you have, 
got as much froth as you want, put «what cream re- 
mains into a deep China diſh or punch-bowl, pour 
your frothed cream upon it as as it will _ _ 
and ek A I ht flower in the middle of it. ; 

HOCOLATE CAAM 

TAK Ea quarter of a pound e eee ee 
late, and having f it nne, put to it ad much 
water as will difſolve it. Then beat it half an hour 
in a mortar, and put in as much fine f. as will 
e d * « half n 1 


-  fweuten: it to your! taſte. with: double- 
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e the bann riſes, lay it on; a ſie e- 
mmainder of your cream in poſſet . drr 
#- e cream upon then. 
— Wu ir r CAA. 


"TAKE the, whites of eight: 3 
Send, and half a pine of ſack. ix: id e 


1 © You way perſume it, if you pleaſe, with a le no. 


©. iocent-onue et dine, and wt be ſarved. wg. bot. 


mM 
1 . 
= 7 * IG 


* | ; | ale W 9 Migene 


e eee | 2nd Gees a linke I» the 
cream. Whip it e and ſome lemone 
peel tied in the middle of the-whiſk. Take the froth 
with Are and lay it in your glaſſes or bafons, 

555 K ee appearance over fue tarts. 
Fons an dun Ciaran 
en whites of hve e885 _— them 5 
10:3 frong put them into nE-pan, 
wah two of > water, and two 
2 3 theee or four; mi- 


mates, then pour it inte your ce e 


melted butter over it. 9 pretty 


. $Snaw ed Ca. 
HAVING made a rich bailed cuſtand, put it into 
a « Chine;os glaſs diſn. Then take the whites up eight 
$ beaten with roſe-watey and a ſpoonful of treble- 
5 fugar, till it be of a Sroug froth, Put ſome 
milk and water into a band ſtewpan, and as ſoon 3s it 
| backs, take the froth: off the eggs, lay it on the milk 
and water, and let it boil onge up. Then take it off 
Das en” g. en von culteed.: e Oy 


Cnnam C12 
quarta of dec e put 7 dees of 


| aL book Ween d it —__ 
| clat on a fievs bottom, , rene id run tern 


it, cut and turn bereite, elot h. g it =_ | 

bee re 1 it a two» weight, 

$7 1 tle ſalt 2 „ and let it all night. 
> hen lay it on a board to dry, and: han it be dry, lay 


F* + 4 
4 4. -4 4% * . 5 — 4 — 
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_ pewter diſhes in x warm place. Tay Wu ton 
e ö ja qe” 

| CoS00nvoany u 
' CUTin two, and pick out the ſeeds of 3 
nut gooſeberries, gathered when they be full grown, 
but not ripe. Put them into a pan of water, greem 

them, and put them into a fieve to drain. Then bez e 
them in 2a marble mortar, with their t in ſuga! RISES 
Take a quart of gooſeberries, boil them to a ma 

a quart of water, ſqueeze them, and to every pint bf 

liquor put a pound of fine loaf fu Then boil and 

flum it, put in your green gooſe erries, and having 

boiled them till they be very thick, clear, 1 1 a 
pretty green, put them into glaſſes, - 6 
HAVING procured for . ipeſt 8 

ome the n a 
pare and cut them thin. Then infuſe them them in 
re © Hal of Cotes pat '® phntd (PARA. 
a 2 2 poun | 
refined fugar, and three ee font of Poor + Boil 


your fogne to a candy height, and then THINS 
your apricots, Stir them over a den de he pon | 


clear and thick; but obſerve, that they muſt dely fim- 
mer, e You way then put- e | 


gfaffes. #7 
STRAWBERLY Jan. „ 
BRUISE very fine fome ſcarlet ſtrawberries ga- | 
thered when they be very npe, and put to them a little 
juice of ſtrawberries.' Beat and fift their weight in ſu- 
ar, r them, and om them j eng fs the _ 5 
erving-pa over © clear flow wan 
them,” _ boil + them twenty. minutes, and then * a 
them 185 | 
e RA Jami 


- 


h GATHER mies on a fine day, 7 

1 them fino, and re ia 
their own t ſugar, and half theiv of. 
the juice of w "wh Boil them half an hour ever _ 


a clear ſlow fire, ſkim them well, and put them ivo 
| ei Ms IE 0 wich beef paper 


4 * MAR l | Y , n 3 
N 5 999 . 
- * 1 * Xs 
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236 JELLIES and SYLLABUBS. 
and keep them dry. As ſoon as you have gathered 
your berries, ſtre on your ſugar, and do not let them 
ſtand fy Ep yg boil them, if you wiſh their fine 


flavour ſhpuld be preſerved. - | | 

| RID Raszrenpenny Jam ' 
_- OBSERVE the ſame precautions in gathering 
theſe. as above recommended. Pick them very care- 
fully from the ſtalks, cruſh them in bowl with a filver 
br wooden ſpoon, then ſtrew in their own weight of 
_ loaf ſugar, and half their weight of red currant 
juice baked and ſtrained as for jelly. Then ſet them 
_ . over a clear flow. fire, boil them half an hour, ſkim 
them well, and keep ſtiring them all the time. Thea 

put them into pots or glaſſes as above direQed.. _ 
LYCOS de r JAM 7s. - 
FOUR black currants muſt be gathered dry and 
$ full ripe, and picked clear from the ſtalks. They 
bruiſe them well in- a bowl, and to every,two pounds 
of currants put a pound and a half of losf lugar finely 


. * 
W. ' 
er 2 


bal en hour, kim and flir them all 


beaten. Put them into a er boil them 
he time, and then 
put them into pos. | Tg 


4 + JELLIES and SYLLABUBS. 


Rs Bulanc MAN. nl 
H Is jelly is made three different ways, the firſt 

1 of which is called green, and is thus prepared 
from iſinglaſs. Having diſſolved your iſinglaſa, put to 
. it two ounces of ſweet and the ſame quantity of bitter 
almonds, with a ſufficient quantity of the juice of ſpi- 


nach to make it green, and a ſpoonful of French bran- 


1 dy. Put it over a ſtove fire till it be almoſt ready io 
-  . ball, then ſtrain it through a gauze ſieve, and ag | 
2 


| JELLIES ind SYLLABUBS. 237 
n grows thick, put it into a melon mould, and the 
: 3 turn it out. You may uſt red and white. 
flowers for a garniſh; oo ... 


The ſecond- method of preparing blane wänge 9 OG 


alſo from iſinglaſs. Take a quart of water, put into 
it an ounce of iſinglaſs, and let it boil till it be reduced 
to à pim. Then put in the whites of four eggs, with 
two ſpoonfuls of rice-water to keep the eggs, from 
\ poaching, and ſugar it to your taſte. 1 Run it Lhrou gh 


„ 


a jelly bag, then put to it two ounces of tweet and 
one ounce of bitter almonds. Give them a ſcald in 


your jelly, and put them through'a hair ſieve, Then 


put it inte a China bowl, and the next day turn it out, 


ſtick ĩt all over with almonds blanched and cut Jength- 
ways, and garniſh with flowers or green leaves. 


The third kind of blanc menge is palled c and : 


is thus prepared. ' Skim off the fat, and ſtrain a quart 
of ſtrong ealf's feet jelly. Then beat the whites: of 
fire, and keep ftirring it till it pour it ii 
a jelly bag, and run it through ſeveral times till it b 
clear. Beat an ounce of ſweet and the ſame quantit 


four eggs, and eee genre ly. Set it over 11 1 
1 n a | 4+ % | 
Y 


of bitter almonds to a paſte, with à ſpoonful of roſe- 
water ſqueezed through a cloth. Then mix it with the 
jelly, and add to it three ſpoonfulsof very good cream. 
Set it again over the fire, and 1 it til it be 


almoſt iling. "Then pour it into a bow ms very 


having firſt wetted them. 


* 
; » 


» £44. * 0 1 


often till it be almoſt cold, and then fill your mould, 


Oxance JeTrLy. 


IN TO two quarts of ſpring water put a pound of 


hartſhorn ſhavings, and let it boil till it be reduced to 
a quart. Then pour it clear offgand let it ſtand till it 
be cold. Take the rind of three oranges pared very 
thin, and the juice of ſix, and let them ſtand all night in 


half a pint of ſpring water, Then ſtrũn them through . 
a fine hair ſieve, melt the jelly, and pour the orange 
liquor to it. Sweeten it to your taſte with double r- 


fined fugar, and put to it a blade or twa of mace, 


four or five cloves,” half a ſmall nutmeg, and the rind To 


of a lemon. Beat the Whites of five or fix 855 25 
e JJ 10 LORE g 


Then pour it inta 
be 


0 


1 4 a4; 4 
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| . Mitre and 2 SYLLARUSH. I 
_ - froth, mix it well with your jelly, and ſer i it over a 


clear fire. Boil it three or tour minutes, then run it 


- through your jelly bays ſeveral times tili it be clear: 


5 * 4 * 
* 5 x #7 


D 

"a 

SE 4 
„ 


— - 


5 
= > 


but take great care that e e ky Thos you 
ou it into your bags. | 
Fabir in 1 K „. 2563 
TAK Es baſon, put into it half u pint 5 
ff calf's feet jelly, and when it be ſer * lay 
in three fine ripe peaches, and a bunch of 


with the ſtalk upwards: Put over them a few . 
leaves, and then a fl up your bowl with jelly. Let it 


ſtand till the next day, and then ſet your baſon to the 
brim in hot water. As ſoon as you perceive it gives 


- way from the baſon, lay your diſk over it, and turn 


you jelly carefully upon it. © You u flowers for 


WO of 


3 your garniſh. 


| Carr's Fa 12 1 Lv. 
'TAKE two calf's feet, and boil them in a 
water till it domes to a quart. When it be 


bi SM off all the fat, and the jelly up clean. Leave what 
5 ** oo ſettling may remain at the bottom, and put the jelly in- 
. EN e with a pint of mountain wine, half a 
_ 2 d of loaf ſugar, 3 the juice of four lemon. 

| at up fix or eight whites of eggs with a whiſk, then 


put them into the ſaucepan, ſtir —_ well together till 
it boils, and let it boil a few minutes. Pour it into a 
large flannel bag, and repeat it till it runs clear. Then 


- have ready a large China baſon, and put into it temon- 


el cut — thin as poſſible. Let the þ * run into the 
ſon, and the lemon; peel will give it an amber eo- 


r. and a ins flavour. F" Then fill your alin. 


A TV R RZ yin ee ea 


n BOIL us fine- a turkey as you ca * 
ſtand till it be cold. Have ready a jel y made thus: 
3 fowl, and take off all the fat 3 but do nq cut 


in pieces, nor break all the bones. Take four pounds 


95 a leg of veal, withont either fat or .in, and put 


it. into a. well tinned ſaucepan. Put to it full three 
" quarts of water, and ſet it on. a very clear fire 1ill it 


5 begins to ſimmer: but be ſure to Ain it ay ow take 
I Wee: e 8 Put to 


two large 
| Wide 


* 
G a i 1 8 4 


pets w_ SYLLABUBS. ay IM 


Made 6f mate, Melf A nurmeg, und twenty corn 
of bite pepper, with a litehe bit of lemon 
Let it nm 2 or ſeven hours, and When you think 
the jelly be e Ai enohgh, which yay be known by 
takm 1 file en w edel, be ſure to ſkim off all the 4 
"ay any, but 40 fot {br the meat in the Tancepan,  _Þ 
qrarter of an hour before it be done, throw in a 
-fpoonfull of falt, and ſqueeze in de juice of - 6 
lego Seville-oranye or lemon. When you thiik 7 
it de enough, 'firam' it off through @'clean ſieve ; but:ẽ 
do ot pour it eff Hlezn tothe bottom, for fear of ſct- 
tings. | Ley the turkey in the diſh, in which 8 | 
tend to fend it to table, and then our your jelly over 
it. Let it tand till it be quite cold, and then ſend it 
to table, A or naſturtium flowers ſtuck 3 5 
s 6f it gie N 42 ppearance; but t ns 
wel as Mag and:all rt kinds of garnifh, are mere- 
ly at the will of fancy. Ah ſorts of birds and fo la may 
be done in th manner, and are very pretty 7 = 
a fopper'or cold collation. 
Gt dtp From in J rr. 
FHL two large fiſh-monlds with clear . 
made as dbecbes in the beginning of this — 8 
When it be cold, turn them cut, and them witddd 
leaf- gold, or ſtrew them over with gold and ff ter bam 
_ mixed. Then lay them on # foup-difh, and f ĩt w wm. 
thin clear'ealf's 5 jelly, 9 75 muſt be ſo thin 0 - . | 
admit the 6h to ſwimin it. If v0 have no jelly, IH. 
— any kind of Ne made wine, wil anfrer the 
pur 


3 2 * £ * 8 * 


Serien in r Jer . 
GATEER our currants on à dry day when they. 
2 ripe, ſtrip them off the ſtalks, nd pat them id a 
large ſte w- pot. Put u quart of water to etery mm 
quarts of currants, tie a paper over them, and ſet them 
in a cool oven for tu o hours. Then _ them 
through u very fine cloth, and to every quart of — 
add à pound and & half of loaf-ſugar broken into 5 „ 
pieces. Sir it gently till the fugar be melted, and chen 
it boils Kim! it 9 En pretty . for Le 3 


— 
% COWS). 


ES JELLIES _ 2 SYLLABUSS | 
an hour over . e it into pots, and 


: „ FE : Pur e papers over hem. — de 
_... ED CURRAN BY > LA 6 
= . GATHER your currants, and ſtrip them off the 


ſtalks, as above directed. Put them into a large ſtew- 
F pot, tie paper over them, and let them ſtand an hour 
1 in a cool owe. IT hen ſtrain them through a tloth, pad 
I - to every quartof juice add a pound and a half of haf 
1 fugar broken into ſmall jumps. Stir it gently over a 
er bre till your ſugar be melted, ſkim it well, and 
t bai] pretty quick for twenty ninutes, Then pour 


1 it hot in your pots 3 for if yon let it ſtand to cool, it will 
: break ihe jelly, and il not ſet ſo. well as when it be 
of Hot. Put brandy papers over them, and keep them in 
5 dry place. ou may in the ame manner, if you 
He: po pn it, make a preity jelly of half 5 85 and half 
red e e 44 a ets: 2 4 dies & 0 A 3 
1 BAND/ rr . 
le "Ig calf” s feet, take out the great 8 
| put the feet into a pot with ten quartis qr water, 
three ounces of hariſhorn, the ſame quantity of iſinglaſs, 
a nutmeg quartered, and four blades of mace. Boil it 
till it comes to two quarts, then ſtrain it through a flan- 
nel bag; and let it ſtand twenty-four hours. Then 


e all the fat from eee > hg clean, lice the 


. 5 ob, nnd put to it the Whites of fix eggs beaten to a 
72 Boll it a litile; and ſtrain it ih Ch a flannel 
* Then run che jelly into little high glaſſes, and 


| * dun every colour. as thick as your finger; but obſerve, 


khat one colour muſt be thoroughly cold before you 
ut on another, and that which yon ut on muſt be 
_ ©but blood-warm, otherwiſe. they will mix together. 
Dou muſt colour red with cochineal, green with ſpi- 

8 . 5 15 . yellow. with ſaffron, blue with ſyrup of violets, 
"5 "ele, with. thick cream, and ſometimes the Jelly by 
Hy N enn. 


7 11 22 os; + IS to * | SISSY 
2x and. Cates ware; in IL L*. 8 


AN made ſome ; lummery With plenty of 
3 2 almonds in it, colour part of it . with cho- 


colate, and put it into a mould of the fa hen. 
- colour 2 more 3 with a 50 


olk Wo 


7 " : - * = 
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hard egg beat as fi ple, auc leave ſome: of your, 
c White. N neaed W ol ſeven chick. © 
ens, three, with white flummery, three with yellow, © © | 
and one of the col6pr of thehen,, When they be cold, A 
turn them into a deep diſh, and put rqund them lemon- - 
peel boiled tender and cut like ffraw. Then put a lit. 
tle clear calf's feet jelly under them, to. keep them to , f 
thei jr places. Let it fand ll i it be aa N Den. Wt 1 
IN Up your diſh with more jelly. e ee 
ARTSRORN 411K. Wh 
' TAKE half 4 pound of hartſliorn, and | ob 5 e f 
quarts of water A 1 Saves will it becomes a jelly. 
If yon. take out a little to cool. and it hangs, on the 
ſpoon, it is enough. Strain it while it b + bot, and: put 
it in a well-tinned ſauce pan. Put to it a pint wy Rhe-. 
niſh wine, and a quarter of a pound of Joaf-fugar. | 
eat the whites of four e 85 or more to a froth, ſtir it 
all together, that the x ah may mix well with ps | 
Bi „and pour it in as if vou were cooling it. 5 
two or three minutes, then put in the juice of eee LH 5 3 
or four lemons, and let it boil a minute or. two longer. 1 5 
When} it be finely curdled, and of a pure white colour v6 
ans dur 8 into a Wanrſkin 5. 5 85 over a bowl 
N ho. 3 1 1 
fill your glaſſes 


5 
C 


*£ ;£5 


with a by e roll 8 the. th rind 1 2 Je- e 
throw your peel i ipto the Nee When ou 25 d 
W al run 1 the bag into the baſon, 25 vr the 3 
u glaſſes with a clean ſpoan, and the;, e pe will 
e 


give your jelly a fine amber colour. No rule is to de 1 
given for putting in the ingredients, ck and fanc we 
only can determine it; but moſt People Uk ike 10 17 Feſt; al 
ow 1 and indeed they are in lipid. ik they. be {i 
uo 0, | 


3g 43-24 42 82 56g 915 Weg t 7 
F 5 0 E A v. 1 

TAKE = an ounce of bitter and dhe. ſame quantity of > MY 

ſweet almonds, put chem inte a bafor, and: pour over - 

them ſome. belkin water. to, re the "ins come of - © 

Then ſtrĩp off Ne Kins,. and throw (then e kernels ino 9 

old arg, e oor, e then hg, A 


* 
= 
"— 


e 8 Hae 
$ > > 
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o * pe 5 N 
"0 k 
_— k 5 
22 wy Lo 4 - 
* LS — 8 4 
& 4 5 | 


0 warm water, which wilF be a great Lal e the 


Pe 8 of REN mac We, SOV 


1 * re 


e mortar; with a htile-joſe-warer/to o keey. thim from 
offitg,” and When they be beat, put ther ipte a pint 


: of calf's feet ſtock. Nr it. over the fire, and ſweeten 
t to your taſte with loaf-fugar. As "ſoon as it boils, 


ſtrain i it through a piece mu ſlin or gauze, and when 


it be a Hitle cold, 12 it into a pint of thick cream, and 


keep ftirring it often tal it grows thiek apd cold. Wet 
our moulès in cold water, fre our fi the flummery. 


t them > a bout fix 1 * ou turn them 
out; and if 'you maße y nerf and wet 
Wy, moules, it wil ke your 1 ve Them in- 


look of 'the bgures, as Warm wee Wd a Culineſs ta 


the Leona 
KEN Fibu! ny. ; 
BEAT haff an ounee cf iſinglaſs fine, putto it a ren 
of cream, and mix them well together. Let it boil 


ſolily "over a flow fire for a net ot an hour, and keep 
dus it all the time. Thea Zo. e it off, eeten it to 

your taſte, and put in a, ſp 575 fur of fo' 19 8 and 
another of orah bet ter. 


Strain it * and pour it 


into a glafs or bafon, or whateyer elle ya pf. leale, 10 


: when ſt be cold, turn it out. 


e NELLA uU Ax. | 

of bitter almones into a Iitile Riff flum- 

mary, Ny, ris ta. it as wreh juice of ſp inach as will 
make 1 it o fahne pale, green. "When i it beecmes as thick 
0 5 Vet your Red, mould and put it in. 

8 pur aP of the ar ca W's feet jelly. 1915 2 large 
paſon, ar "Jr 19250 and till the oe, day. ben 
turn out your mon, and lay it down in the middle of 
our baſon of jelly.” Then Toy: your: baſon wk jel- 
chat is Pe . to ſet, and let it tand all night, 
PR ay, turn it out the ſame way as the fruit in 


ba * Make a guild. of flowers, and put it on your 


Wit Ebnet N M 
iy DIVIDE an of ſtiff flummery in intothree parts, and 
e one pa 0 pretty thick colour with alittle 2 5 


Pate ne, 74 ſiceped in French ine 1 rap wie 
A 


15 


e of re 9 
N coffee; and mix. it with another part of 2 5 | 
fucnmery, to hake it 4 ht ſtone coldur. The laſt 
par mult be "white. Then wet your temple mould, 1 
and fix it in 4 pdt to and even; Fill the top of he 
temple'with red Alptainery f for the ſteps, and the four © 
points with white. Then' All it up with chocol ate | * 
flummery; and let it ſtand tin the nex t 9011 TH 
looſen" it rbund With a pin, and "Make it oole yery, i 
gently ; but do not dip your mould in warm water, as. 
that will take off the he gloſs, 1 5 fi dil, the colour. 
When yon turn it out, ſtick a ſmall {pr rig of flowers, 
down from'the top of every point, which will not only 
ſtrengthen it, bor alſo. give it a pretty ee 
Lay round ĩt rock ct Is. weetmeats. 
E GWS N in FE VNN Ar. t 

MAKE part int of fliff flummery * n 
pink colour Vin e erl. Then dip a 1 e 
in cold x water, and pour . red flummery to the 1 . 
neſs of a crown- piece j then the ſame of white flum- 
mery, and another of red, and twic the thickneſs "of F 
white flummery at the op. Remember that one layer 
muſt be iff and. cold before) you put on another. Then "i 
take five tea: cu K 8 a large ſpoonful of White 2 
dummer; into them, 3 7 Ke them ſtand all! 
night. Then tur your flummerz out of your potti 7” 
why ov the back of a fate, with cold Mater. . 
your flunimery, into irn ſlices, e it on a China 
din. Then turn your ee out of your eups on 
the diſh, and ke a - bit out of the top of eyery one, 
and Jay in half a preſerved ap Porte, Nb will con- 
ene the ſyrup, from difcolouriog t e flummery, aud 1 
make it look Fike the yolk. of a, poached egg, Vos | 
may 1 Nd. 1 0 or what Jour Tk % l 
you t 


K 


* 3 
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ſtantly ſtirring till. it be thick enough to make the 
form of a bel, ge-hog. Then Lek full of imo the 

* almonds, flit and luck up like the briſtles Sf a hed gee 

hog, and then put it into a diſh. Take a 

cream, and the yolks of four eggs beat v p- bl 3 
en them with ſugar to your palate. Stir them together | 

over a ſlow fire till it be quite, hot, and then pour it in- 


to the diſh found the hedge-hog,! and. let it 1 wy 
it be cold. 


; I 37h 
on v. IS e 4 


v ialo a a ſome ſlices of lean, Wap and 
er with a. carrot, and turnip, or two or three oni- 
Cover it, and let it ſweat on a:flow fire, till it be 

2 as deep a brown as you would. have it. Then put 


to it a quart of very, clear froth, ſome whole pepper, 


. mace, a very Hitle iünglaſs, and ſalt to your pa- 
late. Let it boil ten minutes, then, train it through a 
French ſtrainer, iſkim off all the. fat, and put it to the 
hies of three eggs. Then run it ſeveral due che 
A Ly bag. till it be perfectly clear. | 
1 80 1 SYLLABUBS. | 
UT in a pint of white wine to a quart of rich 
cream, the juice of four lemons, and ſugar it 10 your 
taſte. Whip 3 It up well, take off the froth. as it riſes, 
and put it Upon a hair fieve, Let it ſtand. til the next 
day in a co place, then fill your glaſſes better than 
Half full with the thin, ut on the froth, and heap it 
as high as you can. Ir will keep ſeveral days, pad the 
| bottom look clear, GO" 
A EL SYLLABUB under the C oO W. bp. 
PUT into a punch-bowl a pint of eyder and a bot. 
5 Ab of ſtrong beer. Grate i in a ſmall | nutmeg, and 
| ſweeten it to your taſte. "Then milk from the cow as 
much milk as will make a ftrong froth. Then let it 
ſtand an hour, ew over it a few currants well waſh- 
ed, picked, and p lumped. be! ore the bre, and-1 i. hom 
be fit for ſervice. ONS 3 
Wa irr Fi | 
1 RUB a lump of loaf-ſugar on the outſide of a le- 
=; won, put it iato -a-, pint of thin cream; and ſweeten 
t ic your taſte, Then * in the juice of a e 40 
3 b 414 48 25 
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IxLLIES and SYLEABUBS. 245; 
1 glaſs of Madeira wine or French brandy. Mill it to 
a froth with a chocolate mill, and take it off as it riſes, 
and lay it ifito a hair ſie ve. Then fill one. hall of 
your 'poſſet-glafſes a little more than half full wit! 
white wine, and the other half of your glaſſes a little 
more than half full with red wine. Then lay on your 
froth as high as you can; but take care that-it-be,well 
drained on your ſieve, otherwiſe it will mix with your 
wine, and your ſyllabub will be thereby ſpoiled. 
LEMON SY ULA BUSS. 
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TAKE half a pint of Rheniſh wine, balf a pint of 


Grate in juſt the yellow. rind of three lemons, and 'put-. | 
in a ponnd of double- refined ſugar well beaten and ſift- 
ed. Mix all together, with a ſpoonful of orange- lo- 


* 4 - 


er-water, and with à whiſk beat it well together ſor 

balf an hour, Then, with a ſpoon, take off the froth,. 
and lay it on a ſieve to drain, and then fill your glaſſes. 

. Theſe will keep better than a week, and ſhould always 


d be made the day before they be wanted. The 1 
as way to wt ip a ſyllabub is, have a fine large choco- 

it late-mill, which you muſt keep on. purpoſe, ang 
* a large deep bowl to mill them in, as this way they” 2 
ill will be done the quicker, and the froch be the firong- — 


er. For the thin that be left at the bottom, have rea- 
dy ſome. calf's feet jelly boiled and clarified; in which 
muſt be nothing but the calf's feet boiled to à hard. 
jelly. When 1t be cold, take off the fat, clear it 


* 


246 


With the es: of eggs, run it through «an . 
and mix it with the Na that mar len of the abu, 


a d e. 1 


fault to boi any kind of fyrups or nes too 
It makes them Far and ll Neeber ha te 
- ſweetmeats longer in the hiſt ſyrup than dinscted, as 


| Will give them a Ne; taſte, and ſpoil. t 
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9 it to way] pal late, and give it a bell; then 
pour it into baſons, or what Fu p pleaſe... | When 17 85 

ie and it will be 2 ne flu ummery. „ 
N . * 41 71 * Mr 0 A 15 17 0 
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TX making of ts ps for preſerves, take cen to 5 
your "ſky, 0 let it diſſolye i in the ſyru ru: ee 


vou ſet it on the fire, as it wfl make the km riſe well, 


and your ſyrup Will be.of a better colour. It is a great 


it will ſpoil their colour ; and 85 fame precaution will 


be neceſſary in the preſerving of oranges. and lemons. 


When you preſerve cherries, damſons, nr any. other 


fort of ſtone-fruits, put over them mpttou was 1 


ed to keep out the air; for if any air ets t 1 5 
be who! <0 8 

ſweelmeatz! muſt be kept in a dry and cool 1 

a damp place will 9 0 them, and a hat place wi f 

deprive them of W virtue. 1. is a good | method to 


A wiling-paper into brandy, and lay it, cloſe to the 
W 


8 8 "They ſhould be tied well down with 
white paper, and Wo. folds of cap-paper, to keep out 
the air, 2s nothing can be a greater fault than Five 
the pots open, 12 tying them down careleſgly. , 


O s R 5 E NR I. 5 
IF your intention be to e TE 80 bene 


{ de without ſtoning tbem, take the gel von can 
. and N off the oY eye, 1 not * . 


Then ſet them pyer . pas in a pot of water ta ſcald, 
but 150 oh om re do not boil, 92 9 8 and 
ſpail them. a xs en they be 3 FE hem up, hoy 
| Put them into cold water, The” tak dun an 

a half of douþle-refined ſugar to 4 a ot: akon: 
ries, and clarify t e ſu ING wich water, te to a 
pound. of. ier bez 15 your ſyrup be 60 put the 

ng] 


dead he 
ſyrup to them, and ſet them on à gentle fire. Let 
kes boi), bu ee not ſo faſt as to break th:m; and when 
they have bailed, and you. e the ſugar haz 
entered them, We them off, cover them with white 
paper, and et them by t al the next day.. 
them out of the ſyrup, an 
ins to be ropy. Skim it, aud put it to them; 
ently Ul you: perceiye the ſyrup. will rope. Then 
pen 8 GF. 5 1 
cover them with, brandy paper. + han OY 2 e- 
erries in fair water, an bo en the 
enough, ſtrain it out. it tand 0 oy be I 10 
every Piat take a pound « Jouble-gefined ſugar, and 


put them in dale co hi aſe them with. the jelly, and 
cloſe them down 7 per 

Ste 5 7 1 * ches be preſeryed in imi- 
tation 5 78880 ake.the {5 Salas gooke- 


ries you, an by and cut chem at the ſtalk-end in 
| four quarters. Leave them whole at, * bloſſom end, 
ö 1 5 0 all rhe f he leeds, and ut five of 6 R one in ano- 
1 ther. l e a needleful of g thread, with a Key 
knot at the end ; run the 1 5 through the. bunch 
a of go Cherries, tie a knot elbe them together, « and 
they will reſemble hops. water into 
i our pan, with a large 5 13 5 vine ſeaves at the 
| bottom then three or four layers of gooſeberries, 
with plenty. t vine leaves between every, . 
over che top of 5 ooo Cover 1 ſo thai, 50 ſtea 
can get out, and ſet them on.a Take ther 
off as ſoon as they be ſcalding b and let them Rand 


- 


y . Jour preſerving-pan, : the 


Ther take 
hep the. ſyrup ig it be- 
hen ſet chem on a gent 2 fire, and bs them jug » 
t them by till they be vl ome go 1 210 


make a, jelly of it. When the e goole berries eold, 
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till 8. gold: Then = them on Nur till ney 275 5 
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// 
of a good green, then take them off, and Tet them ſtand 
till they be quite cold. Put them into à ſieve to drain, 
and make a thin ſyrup thus. To every pint of water, 
put in a pound of common loaf-ſugar, and boil it and 
Kim it well. When it be about half cold, put in your 
e and let them ſtand till the next day. 
en give them one boil a- day for three days. Then 
make a ſyrup thus: To every pint of water put in 
a pound of fine ſugar, a ſſice of ginger, and a lemon- 
peel cut lengthways exceedingly fine. Boil and ſkim 
it well, give your no pr boil in it, and when 
they be cold, put them into glaſſes or pots, lay brandy 
Paper over them, and tie them up cloſe. 
| Red gooſeberfies are thus-preſerved. Take à pound 

of loaf-ſugar, put it into a preſerving-pan,, with as 
much water as will diffolye it, and boil: and ſkim it 
well. Then put in a quart of rough red gooſeberries, 
and let them boil a little. Set them by till the next 
day, then boil them till they look clear; and the ſyrup 
thick. Then put them into pots or glaſſes, and cover 
tbem with N BIDET on re bw OY ON 
TF7 ͤ EP ST ac; Walt 
IF it be the red fort of raſpherries you intend to 
preſerve, gather them'on a dry day. when they be juſt 
turning red, with the ſtalks on about an Ex 
Lay them ſingly on a diſh, beat and ſift their weight 
of double-refined ſugar, and flrew it over them. To 
every quart of raſpbernes take a quart of red currant 
jelly juice, and put to it its weight of double- refined 
ſugar. Boil and fkimit well, then put in your raſpber- 
Ties, and give them a ſcald. Take them off, and let 
them ſtand for two hours. Then ſet them on again, 


# 


and make them a-littte hotter. Proceed in this man- 
ner two or three times till they look clear; but do not 
Jet them boil, as 'that will make the ftalks come off. 
When they be tolerably cool, put them into jelly 
glaſſes, with the ſtalks downwards. White raſpberries 
may he preferved in the fame manner, only uſing white 


* 
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i QODRANT Ie} en ins 1 


RED currants are thus preſerved in bunches. Stone 
. them, and tie fix. or. ſeven bunches, together with a a 
thread to à piece of ſplit deal, about four inches long - 
Weigh che currants, and put their weight of double“ 
refined ſugar into your lng Pane with a little water, 
Boil it till the ſugar flies. Then put the currants in, 
juſt give them a boi) up, and cover them till next day. 
Then take them out, and either dry them or put them 
into glaſſes, with, the ſyrup boiled up with a little: of 
the juice of red currants. Put brandy paper over 
them, then other paper over that, and tis them dowa * 
cloſe. La a once Theor oi. ons ou ure. 
If ypu wiſh" to preſerve white currants in bunches, . 
proceed thus. Stone and tie them in bunches, as above 
directed. Put them into the preſerving- pan, with their x 
weight.of double-r:fined ſugar. beaten. and finely ſifted. 
Let them ſtand all night. Then take ſome pippins, 
pare, core, and boil them, and preſs them down with 
the back: of a ſpoon, but do not ſtir them. When the 
water be ſtrong of the apple, add to it the juice of a + 
lemon, and ſtrain it through a jelly-bag ull it runs 
quite clear.- To every pint of eder put a pound. 
of double - refined ſugar, and boil it up. to a ſtrong jelly. 
Then put, i to your currants, and boil them ti they 
look begs” Cover them in the preſervingepan with 
paper till they be almoſt cold, and then put a bunt 
of currants irto your glafſ:s, and fill them up wih 
jelly. When they be cold, wet papers in brandy, . 
* lay over them; then put over them another pa- 
per, and is them up cloſ e. 
Currants are thus preſerved far tarts. To every 
pound and a quarteꝶ of pickled currants take a po, 
of ſugar. Put your ſugar into a preſerving- pan, with 
as much juice of curranis as will diffolve it:. As, ſoon 
a it bojls, ſkim it, and put in your currants, and boil ' 
them. till they be clear. Pyt. them into a; jar, lay © | 
brandy 'paper over them and ue them down cloſe. * _ 
co Gain CoODLINGS: 5 154: 5 
GREEN codlings will keep: all. ihe year, if pre- 
ſexxed In this manner. Gather thew wi , # 
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_ the vine leaves, whic 
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or two on them. Fut a 'handfu]- vine leav 
pan of ſpring- w ater; pre] ut a layer of codling. then 
Ff vine N 'an# ſo on till the pan 'be full. © Cover 
ee that no ſteam can get out, and ſet it on a flow 
"Ag ſoon! as they be ſoft, take off the” ſkins 1 with 

'® opens and then Rade in the fate water with 


About the ſize of a walnut; with the fs and A leaf 


es into a 


Juite cold, or it will be 
apt to crack them. [Pie in a little roact Ham "and fer 


them oer a very Now ere till they be Ed Which 


Vill be in three or four hours. | Then take them out, 


and give them a gende boil once Aa day for 


8 | ger, let it lay in water, lhe qr. three da 


mon brandy. 


Vic, or gen: 


and lay them on a ſieve to drain. Make a good fyrup, 
2 a Nr 5 he days. 
en put them into ſmall jars, with bi aper 
ore them; and tie them up j pay Nr *. * 1 


Fey "GorDdrx SOROS 


HAI NG. boiled the rind of an 1 ver) ten- 
'ake a 

vart öf golden 12 ns, pare, gore, quarter, and boil 
em to & 2 „And run it through 2 Ell daz 
Then take twe — pippi ins, pare them, ind [crape out 


the cores. Put two pounds of loaf-ſu ar into a ſtew- 
8 Fan, with n near a piat of water, V it boils, ſkim 


it, and put in your 0 with tþ pe orange rind. in 
thin G 125 them boil faſt ti the bs be very 


thick and will almoſt candy. Then put ih a pint of 
the pſppin jelly, and boil them faſt 1111. the Jelly be 
clear. Phen ſqueeze in the juice of a 13 ive it 
12 *z boil, and 4 75 * into Pots or 1 witt the 


ar org . ay: 


p into a * ſome cloſe bunches or has, ble 
[they muſt not be too- ripe ; it matters not, whether 
they be red or white grapes Put to them a quarter 
of a pound of ſugar- candy, and fill the jar with com- 
ie them up clofe with a Bladder, and 
ſet them in a dry place. Morello Sn We, may be pre- 
rest in the ſame manner. 3% 
e e ere, . 
WA NUTS may be preſerved . white, 
To e e e 8 
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PRES ER ING 256 
them till the white appears, and nothing elſe. As 


faſt as you do them, thro them into falt and water 


and let them Re there till your ſugar be ready. Take 
three pounds of good Toaf-ſugar, pur it into your pre- 
ſerving: pan, {et ic over a charcoal fire, and put as 
much water as will juſt wet the ſugar. Let it boil, 
then Have ready ten of a dozen whites of eggs ſtrained 
and deat uß td a froth. Cover . your" ſugar with the 
frorh as it boils, and fim it. Then Bol it and ſkim 
it till it be as clear as cryſtal, and throw in your wat- 
nuts. Jot give them a 7 poll till they be tender, then 
rake them our, and 10 them in a diſh. 40 cool. When 
they be cold, pur them in your preſerving- pot, and 
when 5 ſuga I be as warm as milk, pour it over 
them auck When they be quite cold, fie them up. 

To Fredo Walnuts black, Jou mull take thoſe of 
the finalfer, Kind; put them in ſalt and water, an 
change the water every day for nine days. 'Then | 
tha ina fieve, and Tet them ſtand in the” air dll t * 

an to rurn black.” Then put them into 4. jug, pour 


"al wes Tung r chem into a *fieve. to- drain, ſtick 
a clove in esch end of your walnut, put them: into a 
pa n of boiling” wits, ind let them 5 fiye minutes. 

hen 1: ike them vp, make 4 thin“ ſyrup, p, and Ju 
then i 10 it three or four times a day fl Your walbuts: 
be black and bright. Then mae thick; ſyrup with 
a fow cloyes, and a little ginger cut in flees.” Ekim it 
well, put In your walnuts, boil: them If, of fix mi- 
nutes, and then put them into Wes jars. brandy 
rs over them, and tie them down! 7 bd "Na 

ladder. They will eat better the ſecond'yenr-of their © 
Keeping than in the br” as. their bineraels goes off 
with time. 

To reſerve walnuts g en, you! muſt wide 3 
very ary,. and lay them i fale and Water. twenty -four-- 
. hours. Then take them out, and wipe them very 

clean. Have 8 8 (killer of boiling water throw 

them in, let them boil a nſinnte, and fn take them 

, out. Lay chem on a coarſe clotk, 'and .boil your fü- 
e ber a as direcked lor the white,  Walouts 3 chen 3 juſt . 
our 
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Water over them, and let them ſtand till the 


* % 


= By Es ER VI N G. i 
* W lodte a ſcald in the ſogar, take wem up, Amd 


ay them to cool. Put them into your r 

3 prceed as directed for white walnuts, . 

., CycumBgrs.. 8 

ö 4 KE the greeneſt cucumbers, * the moſt free 
= from ſeeds you can get; ſome L to preſerve whole, 
and others large to cut into ut .them into- 
ſtrong ſalt and water in a ſtraig} e Jar, with a 
: eabbage-leaf to keep them down. Set them in a warm. 
55 till they be yellow, then waſh them out, and 
Bf et them over the fire in freſh water, with a little ſalt, 
ana a freſh cabbage-leaf over them. Coyer the pan 
very cloſe, but take care they do not boil. If they be 
vot of a fine green, change a water, and that will 
blelp them. Then cover them as before, and make 
E them hot. When hey become a good green, take- 
 _ theni off the fire, and let them Hand tt they be-cold.. 
9 Then cut the large ones in quarters, take out the ſeeds. 
| and ſoft part, then put them. into cold waters. and let: 
them ſtand two days; but change the water twice - 
every day to take out the ſalt. Take à pound of” 
- fiogle-rehned ſugar, and half a piot oß water: Set it 
Z over the fire, and when you have ſkimmed. it, clean, 
3 f *: the rind of a lemon, and an ounce. NR, ginger, . 
4 fon the outlide ſcraped off. W en your: H be 
_ Preity thick; take it off; and when: it 47 „wipe 
the cucumbers dry and. put them in Boil Ne ſyrup- 
once -in- two- or three days for three weells, and 
Atengthen the fyrug, if required 3. for the greateſt: 
f Nr er of ſpoiling them is at: firſt.” When you put 
ig e e, be: ſure that it bs gue 


=” 9 rl G46 Pups.” e "Bi 
. 7 into a pan the feſt ums you can yet „ jd | 
On. before they are ripe. Put vine ;; BAp08 the ge: 

| our pan, then a layer of plums; and thus 

22 vine - leaves alternate ly till your pan be almo full 
hen fill it with' water; ſet them hr. a flbw fire, and 
hen they be hot, and thei oy begin to break, take 


= 5 5 off, and take dhe ſkins off ca refally, Put them 
8 * ſieve as-you do te then ny them. in the ſame 


- Pats; | 


can get out. Hang them at a great diſtance from the 
fre till they be 1 which will 
at leaſt. Then take them carefully up, lay them on 


r SENI „ 
water, * a layer of leaves between, as you did at 
the firſt, and cover them very cloſe, ſo that ne. ſteam 


be five or . fix hours 


a hair fieve to drain, make a good ſyrup, and give tbem 
a gentle boil-in.it twice a day for two days. Take 
them out, and put them into a fine clear {yrup, put 

brandy paper over them, and tie them dy 1555 5 5 


Dans Gen 2 
CUT your damſons into. pieces, and 1 5 =” 
x ſkillet Te the fire, with as much water as will co - 


ver them. - When, they be boiled, and zhe liquor . 


pretty ſtrong, ſtrain it. out, and add to every pound of. 


turning them, Then take them out, put them in a 


the damſons wiped clean; a Per of. ſingle-refined 
ſugar, Put one thirds. of your: 1 5: into the liquor, 
ſer it over the fire, and when it ſimmerz, put in the | 
damſons. Let them have obe good boil, and take 

them off for half an hour covered up loſe. I t 
them on again, and let them ſimmer over the fire after 


— 
- * 


baſon, ſtrew all the ſagar that was left on them, and 
pour the hot liqucr over them. Coyer: them, up, E. 


them ſtand nfl. the next, ke hes 6nd boił them up 


again tiſi they be 2 W en ta hem TY 88 7 


put them ip pots ; boi, the liquor: ul it, 54 1 
pour it on them when it be al mo old. 28 . 74.8 
over them, and tic them ug cloſe. en Yin it ll 
Monz Lo. Cas 1 1 6% 1 
HAVIN G gathered your cherries hen EL {AF — 
full ripe, take — rhe ſtalks, and. prick; them.with a. 9 
18 To, every pound, of cherries put a pound nd a?2 
alf of 0 Beat. pant of. your ſugar, firew-+it+ -.* 7 
over them; and fel them hand all night. Diſſdive 2b 6 5 t 
reſt of your ſugar in half a pint of. the jpice of cu 


ſet it over a ſlow fire, and put in the cherries with the 
fugar, and give them @ genile ſeald. Then take them 
— out, boil yoo rnp if Al it be HIV Ly 
11 ee, 2 ; EY N >. | 
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PINS T pate your 5 15 y Akin, 4p Mie a 
00 Role on the top, of the fine of a ſhillin , and 
take out all the pulps and fcins. . Rub them falt, 
and put them in , as you do that, which | 
wilt prevent their turning black. Let them lie in it 
ftye or fix days, and th en bol them in freſh ſalt and 
water fifteen mnutes. Have ready-made” a thin y- 
wmp of a quart of water, and a pound of loaf-fugar. 
Hhoil them ii it for five Minutes once a day, for four or 
ſive days 2 then put them in a large jar. Let them 
E tand for fix or eight weeks, and it wil make them 
look clear and As ump.” Then take them out ef that 
E- 3 of they Wilk mould. Make a fyrup of fine fu- 
ar, put as much water to it as will Andre i it, boil 
2 im it, then put in your lemons, and boil them. 
gently till they be clear. Put them into a jar with. 
key y paper of Thom, and tie them gon cloſe. 
RANGES. 
4 22 cor a hole out of a Seville orange e at the talk- 
ee nc as large as a fix-pence, and fcoop out ** * 
3 quite clean. Tie them feparately in .muffin, a 
them two days in ng water. LCbagge the 75 
twice every day, and then boi them in e muſlin on 
2 ſſow fire tilF they be render. As the water waſtes, 
put mare hot 752 into the YL: n, and keep them e6-- 
E - vered.” Weigh hy orangey before you (£6p. them, 
aud to every pound put of pounds: Ups double- refined 
i ſugar, and a pint of water. Boil the ſugar and Water, 
With the juice of the oranges, to a ſyrap.., Skim it 
well, let it ſtand tilt it be cold, then n put in the oran ges, 
-and let them boll half an hour. If 8 be 51 4 
clear, bvil hem once a day for two or three Bs. 
Then pare and care ſorne green pippins, and boil 57/0 
till the water be ſtro the a +7 5p bat do got ſtir 
ttzhem, and only ng Hao . Witz the 1 of a 
| F Strain the water through. a ws l tilt it be 
Anite dear” and then, to every water, put a 
pound of double- refined : fe the juice of a le- 
mon trained. fine. Boil ic up to a ſtrong jelly, drain 
the 2 out of the ſyrup, and put PF into glaſs. 
: . 
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them ſep Rt on. a bind diſh, 


PRESERY, INS 8. 3 255 

* or 4755 gf the ſize of an orange, with, the holes | 

| #Y A the jelly over them, caver them wi 

A 850 Gs pbet fo brandy, ang ye them clofe 'down 
der, 


e a bla You m . lemons in this manner, | 
if op; e Gy the r met od e 25 dite tet. gn 
TAAWBER 0 
N "dry. 80 gather the "feſt eker fewer 
nes, Winde ir, (tall 74 * Fefore RW wit = 
at aud t tw! 
their e of double-refined fugar, und fire it oyer _ 
them n take 4 ay ps ſcarlet ſtrawberries, . 
cruſh them, and put them iot jp with their weight 
of double -reſin Lg ar beat. Cal Cover them cloſe, 
and let them Kina. in a kettle, 61 0 water tilFthey- 


be ſoft, and the ſyryp be come out of them. Then 


ſtrain 12 through 'a muſlin rag into a ' toffing-p , 


boil and fim it wall. and when it be cold; put in yore | 


85 Wr and ſet hein over the fre vill ey 
TOA, Then take them off, and let them 


Rang a u they be quite cold. Then ſet them on again, 


and make them a tle hotter, and do ſo ſeveral times 


al A. ork clear;. but do not let them boil, as that | 


their Halks. When the firawbeirles' be 
W , Pur, 6 a 1 into jeHy-glaſſes, with. the ſtalks down- 
wards, aud fH up Fas "5a with the ſyrup. Put 
ths aſe Fr, dipped. in Tausch and tie 1 af 


ne 2 q ann on uy | 
PIN- Arft 95 , 

| TAKE E pige- apples before they be gs, and a hy | 
them five days in ſalt and water. en put into. 


the bottom of a large ſaucepap.a bandful of vine-leaves, 

put in your pine- apples. Fill your pan with ving- 
Les, ad then pour on ths ſalt 5 water they were 
Jai * ver it yp very clafe; and ſet; them over a 
fouls et them ſta} ol they be of 2 fine light 
green... | Have ready a thin ſyrup, made of a 52 of 


water, and a pound of double ble-refined . pep — 1 

it be almoſt cold, put it into. a deep | 
the pine-apples,, with their tops on. a them ang 
a week, and take care that they be well covered with. 
by ſyrup. I. i a great fault 2 any Nd e | 


| years: without e 


256 rb vin Ba 


that i is to be preſeryed whole. into thick f yrup* at firſt; 


as that makes it ſhriok, draws out the j juice, and ſpoils 


it. When they have ſtood a week, boil, your ſyrup” 
again, and pour it carefully into our Jar, Jeſt you. 
break the tops of your pine-apples. it Rand bi eight 


or ten 1 5 and during that time E=4 1 ſyrup two 
| o three to 81 it from. -moulding., Far your 


ſyrup and 10 It t be near cold! hefors you put it on, „ 
and when your 8 loo quite full and FEED 


take them aut of the fyrup, and make a thick 


three, pounds of double-reſined ſugar, with as 5 
Water as will « diſſolve i 3 Boil and ſkim it well, put a 
. ew. flices. of white. ginger into it, and when it be near- 
ly cold, our it upon your pine- apples. Tie them 
down cloſe with a bladder, an, RY will keep l 
D E WAI E. bx HN N.. 4 6 

2p you intend to preſerve. your. barberries for tarts, 
8 tha. Having picked the female branches 
clean from the ſtalks, ks” their, weight in loaf-ſugar, . 
and put them in a jar. Set them in a kettle of boi ing 
water till the. ſugar be melted, and the barberries quite 
loft. The next day put thein/ into 2.“ preſerving· pan, 
and bail. them fifteen minutes. FRM: put. them into 
jars, and tie them up cloſe. 27 

Barb: rries are thus pteſerved in vünchel Hang 

ocured the fineſt female barberries, pick dut all th 
largeſt bunches, and then pick'the reſt from the ſtalks. 


| Put them in as much water as wilt make a ſyrup for 


your bunches.. Boil them till they be ſoft, then Reain-- 
them through a ſieve, and to every pint of the juice, 
t a pound and a half of ee Boil and Kim + 
t well, and to every pint of ſ rup.put half a pound of 
borberries in bunches... Bo'l them tilt they look: very - 
fine and clear, then put them carefully 3 pots or 
at and ne them down cloſe with: drangy paper. 
vin c Es. 
a INCES: 89 ot preſerved-either whole, or in 
quarters in this manner, g pared them ver 
- thin and round, (and cut 0 if you chooſe 
122 12 them | into A e i * Hard 4 


4 


— % 


, PRESERVING: ' 257 
and lay your parings over your quinces to keep them 
down. Cover your ſaucepan cloſe that no ſteam may 
get out, and ſet them over a ſlow fire til>they be ſoft, 2-2 
and of a fine pink colour.” Then let them ſtand till 73 
they be cold. Make a good ſyrup of double refined ; 
ſugar, and boil and ſkim it well. Then put in your 

quinces, Jet them boil ten minutes, then take them off, 
and let them ſtand: two or three hours. Then boil 
them till the ſyrup looks thick, and the quinces clear. 
Then put them into deep jars, and with brandy paper 
and leather over them, tie them up clole, __ 

CA THEY N 6 3 

LET your peaches be the largeſt you can get, but 
not too ripe. Rub off the lint with a cloth, and then 
run them down the ſeam-with a pin, ſkin deep, and 
cover them with French brandy. Tie a bladder over 
them, and let them ſtand a week. Then take them 
out, and make a ſtrong ſyrup. for them. Boil and ſkim 
it well, then put in your peaches, and boil them till 

they look clear. Then take them out, and put them 
into pots or glafſes. Mix the ſyrup with the brandy, 
and when it be cold, pour it on your peaches. Tie 

them cloſe down with a bladder, as your peaches will 
turn black, ſhould the air get to them. BE OG 

e Ar ATIs. bus 290 

HAVING ' pared your apricots, thruſt out the 
ſtones with a ſkewer, and to every pound of apricots 
put a pound of loaf fugar. Strew part of it over them, 
and let them ſtand till the next day. Then give them 
a gentle boil three or four different times, and let them 
cool betweęn each time. Take them out of the ſyrup, 
one by one, the laſt time you boil them. Skim your 
ſyrup well, then pour it over your apricots, and tie 
them down cloſe with brandy payer and a bladder: 
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. : 101 1 Preliminary Hints and loa." 


VE RY kind of fruit, before you attempt to I 
| | it, muſt be firit preſerved, and dried in a ftove; or 
deore the fire, that none of the fyrup may remain in it. 
z Then having boiled your ſugar to. the candy height, 
ip in ee wad bs y them in diſhes in. your ſtove 
dio dry... Then put 3 in boxes fer uſe, and take 
E: 8 wo erg ee in places neither damp nor hot. 
Is Can DIEZ D C4831 als 
Woo as La i the powder of Tones: a1 as 
upon two ings, —— much muſk and am- 
riſe as you think proper. The cal and perfume 
be powdered together. Then a quarter of 
a 1 of ſugar, and boil it to be WM ht. Then 
put in your powder, and mix it well together. Pour 
d into. ſaucers: which muſt be buttered 2 this, and 


when it be cold it will flip out. SO 53 
T OAO. C 

„U in two the cleared Sepfn.oms 87 235 ger 
take out all the pulp and juice into a —5 and pick 


4 all tbe ſkins and ſeeds out of it. Boil the xigds in * | 
= N water till they be tender, and change the water two or 
three times while they be boilin hen pound them in 
ET a marble mortar, and add 8 juice and pul pulp. Then 
put them in the preſerving-pan = double its weight 
of loaf ſugar, and ſet it over a flow fire. Boil it rather 
more than half an hour, put it into pots, cover it with 

- brandy paper, and tie it cloſe down. . OT 

. Arcor MRM ALA DUE. 

© © ALL thoſe apricots that are not good enough for pre · 
ſerves, or are too * for keeping, will anſwer this 


5 porpoſe. 


— 


DRYING wd CANBYING 19 
ſe... Boilcbem- in ſxrup 4ill they will maſh, and 
purpe beat. Jos in 4 e 1 paſte, 'Ta ke 
half Wierd W of loaf ſugar, and pot juſt water 
enough RN to difſelye LT Foul and gc all i it looks 


clear p thick like a fine jelly, Then put 
i ind, your ſ 17 that bh * and FIT up cloſe. 1 


d Rok es MALA , 
CUT ver e Seville 9 955 into quarters, take 


out * gie, po Ein biſon, and "ik out the Nins 


and f. t the pee N a little A and water 


and 16k tk ſtand all night. Then boil them in a 46 | 


quantity: of 1 e water till hey be ele cut em 
in very 1 flices, and put ikem io the pulp. To eve- 
ry pound. of marmalade put a pound and a half of dou- 
d ſugar finely beaten, and bold them together 
gently for twenty. minutes 1 bit if it be not clear and 
tranſparent in that time, bail it five or fix 3 tes long- 
er. Keep ſtirring it gently - the Kees, We ke care 
that you de a break 12 55 | gran 
put it into Je or: aloof ro laſſes. n them 
Gow Bgke wk ran Pape. ad x det one 
them. 55151 30 1% eee 46% -f 
 Quzxcr. M A L , 
_ this purpoſe muſt. be full: ripe "pk 
them.apd cut them 3 1 uarters ; then take out 55 
corge ge 4 tees into a 2 Work 2 Wi 
the 7. 40 he [augepan nearly full vg water, 
cover it 6 and let them ſtew o ver % flow Pu till 
they be { wig 3 Dag colour. "The n pick out all 
pal qu} — 2 An 3” bete them 10 a 
pp 1 an e T their weg ght of fine 
9775 25 much water to it as s wil diſſolve t, 
log 4 ga a him it well, Then put in your quinces, 
and bail them een three quarters ef an hour- You 


muſt keep ſtirring it all the time, or it will flick to the 

pan and urn. hea it be cold, n flat pots, 

and e u down cloſe. 1 ole _ *6* 034 av 
RKa Sr 4 r „„ AO 


TAKE a guar 


uart of raſpb« at; math them, ſtrain o 


half, and put the Juice to the other half. Boil 15 : 


quarter of ”_ Os put TRIS a . of red currant 
* 


9 x 
— 5 
— 
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Juice, and let them boil all together till your raſpber- - 
ries be enou gh. Then put 4 pound and 4 half of dou- 
ble- refined ſugar into a élean pan, with as much water 

- as will Aiffolve' it, and boil it to a ſugar again. Then 
put in your raſpberries and juice, f ba a ſcald, 
and pour it into glaſſes or plates. Then put them into 

a ſtove to dry, and turn them when neceſſary. 

Cob n AAN r PAST. 7% 
YOUR currant paſte may be either red or l ac- 
cordin gto the colour of the currants yon uſe. Strip your 
currants, put a little juice to them to keep. them from 
burning, boil themwell and rub them through a hair ſie ve. 

5 boil ita quarter of an hour, and to pint of juice put 

und and a half of double refined ſugar pounded und 

k ted. Shake in your ſugar, and when 2 melted, pour 

it on plates. Dry it in the fame manner as the above, 

Wong, urn it into any form moſt to your likiog. | 
GOOD ANY PAS TE. 

' When your red gooſeberries be full grown and 1urn- 
ed, but nct fipe, cut them in halves, pick out all che 
ſeeds, then have ready a pint of 'currant* 1 and 
boil your eberries in it till they be te ut a 
2800 and a balf of double-refined ſugar thi) your gan, 
with as much water as will 7 | it, and boil it to a 
ſugar again. Then put ail together, and make it 
ſeal ding hot, but do bor let by boil, Pour it into Jour 
"mY or glaſſes, and dry it as above directed. | 

B uAN AI uon us. 3 

FUT two pounds of ns the ſame Oe of 
loaf fugar, and a pint of Water, into a 3 — 75 Set 
+ them over a clear coal fire, and let them bott til! you 
hear the almonds crack. Then take them off, and 
fiir them about till they be quite dry. Put them in a 
wire ſie ve, and ſift all the ſogar from them. Put the 
| ſugar into the pan again with a little Water, and give 
it a bail. Then put four ſpoonfuls of ſcrap ed cocbi- 
neal to the ſygar to colour i it, put ihe dpa into the 
Pan, and kee 15 ſtirring them over the fire till they be 

quite dry. Then put N into a 22 25 hey will 


Keep a Fer Ip 
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DRYING and CAN DYING. 26 
eee tr our 
"PARE 8 the beſt Seville oranges aſlant. 


About a quarter of an inch broad, and if you can keep 
the parings whole they will have a prettier effect. 
When you have pared as many as you intend, put 
them into ſalt and ſpring water for a day cr two. Then 
boil them in a large quantity of ſpring water till they 
be tender, and drain them on a ſieve. Have ready a 
thin ſyrup, made of a quart of water, 647 eee of 

fine ſugar.; Bail them, a few at a me to keep them 

from breaking, till they look clear. Then put them . 
into a ſyrup, made of fine loaf ſugar, with as much 
water as will diſſolve it, „ to a candy 
height, When you take them up, lay them on a 
ſie ve, and grate double: re fined. ſugar over them. 
Then put them in a ſtove, or before the e dry. 
SNR Ai GGS PLumMs;drief. . 
HAVING made a thin ſyrup of half a pound of 

ſingle refined ſugar, and ſkimmed it well, flit a pound 

of plums down the ſeam, and put them in the ſyrup. < F 

Keep them ſcalding hot till they be tender, and take L 
care that they be well covered with ſyrup, or they 
will loſe their colour. Let them ſtand all night, and 
then make a rich ſyrup.' To a pound of double-re- 

- fined ſugar put two ſpoonfuls of water, ſkim | wel, 
and boil it almoſt to a 1 7 When it be cold, drain 
your, plums out of the firft ſyrup, and put them into | 
the thick ſyrup 3 but be ſure to let the ſyrup cover . 
them, Set them on the fire to ſcald till they look. 9 7% 
clear, and thek put them in a China bowl. When "I 
they have ſtood a week, take them out, and lay them 

on China diſhes. Then E them in a ſtove, and turn 
them once a day till they be dry. 
SG, e , ik, 
8 TONE What quantity of morello cherries you 
pleaſe, and to every pound of cherrie N pound 
and, a quarter of fine ſugar; beat it and ſift it oyer your 
cherries, and let them ſtand all night. Then take 
them out of your ſugar, and to every pound of ſugar 
put two ſpoonfuls of water. Boil and im it well, ; 
and then put in your cherries, Let your ſugar boil over {4 


ce 


= 


„ ane od CANDTING! 


them, the next morning ſtraim them, and 10 every 

und of the ſyrup put half 4 pound oe; fugar. 
Let it boil a little thicker, then put in your « cherries, 
and let then boit gently. "The next da) fai them, 
: 9 A Rove to "ary, and. mind ere day to 


1 e them. FS 


Dns en dried. PANS! 
DAMSON 8 for this purpoſe. muſt 4.7 ithered 
when! they be full nipe. bers read tbem on | coarſe. 
cloth, and Tet them in « y col aven. Let them. 
land a day or two ;*andAf they be not 0 openly: 
dried, put them in for a day or 8 zer. Then 
take them out, lay them in « dry pl =; "and TP in 
the winter they will eat like freſh p 1155 


Fo ArxTCors "ik | 
PAR Bland ftone + a pound of 1 150 put 
them into 4 toſſing⸗ "Pound and ſift half a 8 | 
of 'double-refined / og r, 2 a little amongſt them, 
and lay the reſt over . L et chem ſtand twenty- 
four hours, turn them th e or four tines in the fyrup, 
and then boi them pretty quick” till they look clear. 
When' they be cold, take them out, and lay them on 
ſg Then put them into a ſtove, and turn them 
the firſt day every half hour the fecond 15 every 
hour and wn i they be be dry. 
Pracuts in, 405 
GE the 1 eſt Newingtan peaches, aud pare 
and ſtone them. Put them 1 a faucepan'of boiling 
water, ler them boil rill-chey be tender, 'and' then lay 
them on a ſieve to drain, Weigh them, and with their 


8 
: 7 
. a Fo 4 1. 7 
*% 


. weight in ſugar cover them in the pan they were boiled 


in. Let them lie two or three hpurs,. then boil tbem 
till they be clear, aud the ſyru 8 px thick. Cover 
them cloſe, and let them c alk of Zur; ſeald them 
wel, and chen take them off to coal. Then ſet them 
gain till the peaches, be thoroughly hot, and do 

this or three day 3 Then lay them an pg, and 
turn them Every 6 till they de dry. | 

GIN R. candied. ; 

- TA K E an ounce of race ging er ts . a 
pound of loaf 155 beat fine, a put into-a toſſing- 


pan 
4 


DRYING ind CANDTING: 1 


an with as much water as will diſſolve it. Stir them 


well together over a very flow fire till the ſugar begins 
to boil. Then flir in anpther pound of ſugar beat 
fine, and keep ſtirring it till it grows chic k. Then take 
it off the fire, and drop it in cakes upon earthen diſhes, 
Set them in a warm place to dry, and they will be 
hard and brittle, and lock whüiie.. 
LEMON An OxanceE Pegs candied. 
TAK E either lemons or oranges,: cut them lon; 
ways, 8 out all the pulp, and put the rinds inte 
Lolthem ong ſalt and hard:wgter for ſix days. Then 
N in a large quantity of ſpring water till chey 
be tender. Take them out, and lay them on a hair 
ſieve to drain. Tben make a thin ſyrup of fine loaf 
ſugar, a d te a quart of water. put in your 
peels, Arve them half an hour, or till they look 
clear, and have ready a thick ſyru ;made:of' loaf” 
ſugar, with as mueh water as. wil ve it. Put in 
your peels, and boil them over a ſlom hre till you 
the ſyrup candy about 2 — 55 eels. Then take 
them out, and over them. La 


them ona 9 3 ar ee in a a 70 | 
or before the. fire, to dry. Remember [when yon boi 


either lewons or 0nanges, not to cover yaur ſauce 
ANG SLi Aa caubied., vo 
cr your ang lica in lengths) when ung; cover 
it cloſe, and boil it till it be tender. Tben peel it, 
put it in again, and let it fimmer and boil tifi--it" be 
green. Then take it up, and dry it with a cloth, and 


to every 2 af ſtalles put e ee af ſugar. Put 


our ſtalles into an earthen pan, ſugar, and 

rew it over them, and let them an ener AT days. 
Then boil it till it be clear and green, and put it — 
cullender to drain. Beat another pound of ſugar to 
powder, and ſtrem it on your angelica. Lay it on 
plates to 245 vane ſet 29 e ey over DE * me 
be drawn. 41k; 14 
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ELEGANT ORNAMENTS for . GRAND EN- 
2  TERTAINMENT. © 


FrioartinciIsL.annD 4, 


ARE ſoup diſh, of a ſize proportionate to what 


& you intend to make; but a deep glaſs, ſet on a 
China diſh; will anſwer the ' purpoſe 4 tter. | Take a 
quart of the thickeſt cream you can get, and make it 
pretty ſweet with fine ſugar. Pour in à gill ef ſack, 
grate in the yellow rind of a lemon, and mill the 
cream till it be of a thick froth.' Then carefully pour 
the thin from the froth into a diſh. Cut a French roll, 
or as many as you want, as thin as you can, and put a 
layer of it as light as poſſible on the cream, then a 
layer of currant jelly, then a very thin layer of roll, 
then hartſhorn jelly, then French roll; and over that 
whip your froth, which you ſaved off the cream, wel] 
milled up, and lay it on the top as high as you can 
heap it. The rim of your diſh you may ornament 
with figures, fruits, or ſweetmeats, as you pleaſe. 
This looks very pretty on the middle of a table, with 
candles round it; and you may make it of as many 
different colours as you fancy, and according to what 

jellies, jams, or ſweetmeats you have ex- 

 Cninese TENMY LIE of OpuLISK. 

TAK E an ounce of fine ſugar, half an ounce of 
butter, and four ounces of fine | «tie Boil the ſugar 
and butter in a little water, and when it be cold, beat 
an egg, and put it to the water, ſugar, and butter. 
Mix it with the flour, and make it into a very ſtiff paſte. 
Then roll it as thin as poſſible, have a ſet of tins the 
form of a temple, and put the paſte upon them. Cut 
it in what form you pleaſe upon the ſeparate parts of 
your tins, keeping them ſeparate till baked ;, but take 
care to have the pafle execly the ſize of the uns 
TS 1 . ; | 9 ; WW en 
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| _ORNAMENTS. 265 
| When you have cut all the parts, bake them in a flow 
oven, and when cold; take them out of the tins, and 
join the parts with ſtrong iſinglaſs and water with a 
camel's hair bruſh, . Set them one upon the other, as 
the forms of the tin moulds will direct you. If you cut 
it neatly, and the paſte be rolled very thin, it will be 
a beautiful corner for a large table. If you have obe- 
liſk moulds, you may make them the ſame way for an 
. oppoſite corner. Take care to make the pillars ſtrong- 


er than the top, that they may not be cruſhed by their 
weight. 5 | 


| Dzs ar ISLAND. 

FORM a lump of paſte into a rock three inches 
broad at the top. Then colour it, and fet it in the 
middle of a deep China diſh. Set a caſt pe it, 
with a crown on its head, and a knot of rock candy at 
its feet. Then make a roll of paſte an inch thick, and 
ſtick it on the inner edge of the dith, two parts round. 
Cut eight pieces of eringo roots, about three inches 
long, and fix them upright to the roll of paſte on the 
edge. Make gravel walks of ſhot comfits round the 
wth, and fet imall figures in them. Roll our ſome 
paſte, aud cut it open like Chineſe. rails. Bake it, and 
fix it on either fide of the gravel walks with gum, and 
form an entrance where the Chineſe rails be, with two 
pieces of exingo root for pillars. ES 


22>: 84214 or Maio HSI £5 2 l 
HAVE a piece of tin in the ſhape of a half moon, 
as deep as a half-pint baſon, and one in the ſhape of 
a large ſtar, and two or three: leſſer ones. Boil two 
calſ's feet in a gallon of water till it comes to a quart, 
then ſtrain it off, and when cold, kim off the fat. 
Take half the jelly, and ſweeten it with ſugar to yuFr 
palate. Beat up the whites of four eggs, ſtir all toge-- 
ther over a flow fire till t boils, and then tun it through 
a flannel. bag wlll clear. Put it in a clean ſaucepan, 
and take an eunce of ſweet almonds blanghed, and 
beat very fine in a marble mortar, with 1 „ bpooafuls 3 
of roſe- Water, and two of orange-flower- water, Wen * 
train it through a coarſe cloth, mix it with thee ny 
ſir in four ſpoonfuls of . cream, and ſtir it all toge= 
EN 8 1 


4 q 
. 
3 


FFF 


ther till it boils. Then have ready the diſh you in- 
teucd it for, lay the tin in the ſhape of a half- moon in 
the middle, and the ſtars round it. Lay little weights 
on the tins to keep them in the place where you lay 
them. Then pour in the above blanc-mange into the 
diſh; and when it be quite cold, take ont the tins. 
Then fill up the vacancies with clear calf's feet jelly. 
Tou may colour your blanc-mange with cochineal and 
chocolate, to make jt look like the ſky, and your moon 

and ſtars ill then ſhine the brighter. - You may put 


round it rock candy ſweetmeats for a garniſh. 


* into a baſon. Then beat the whites of twelve eggs to 


| A Dis nu SY W. 
PUT twelve large apples into cold water, ſet them 
over a ſlow ſire, and when they be {oft,, pour them up- 
on a hair ſieve. Take off the ſkins, and put the ooo 


a very ſtrong froth, beat and ſiſt half a pound of double- 
reſined ſugar, and ſtrew it into the eggs. Then beat 
the PEPIN your apples to a ſtrong . nl then beat 
them all together till they be like a tiff ſnow, lay it 
upon a China dith, and heap it up as high as you can. 
Set round it green knots of paſte, in imitation of Chi- 


* neſe rails, and ſtick a ſprig of myrtle in the middle of 


An rIYTIcIAL FRUI r. 
AT a proper time of the year, take care to ſave 
the ſtalks of the fruit, with the ſtones to them. Then 
et ſome tins neatly made in the ſhape of the-fruit you 
intend to make, leaving a hole at the top to put in the 
ſtone and ſtalk. They muſt be ſo contrived as to open 
in the middle, to take out the fruit, and there muſt al- 


{es will not only give deformity to the arti- 
55 1 t likewiſe'rop the artiſts of that honour 

they me otherwiſe acquire. Being thus prepared 
with your uns, take two cow-heels and a calf's foot. 


Boil thenvin a gallon of foe water till they be all 
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boiled to rags, and when you have a full quart of jel- 
ly, ſtrain it through a 9 — Lott put it on ſauce- 
an, ſweeten it, put in lemon-peel perfumed, and co- 
— it Ike the” frat ou intend 1 TORN Stir all 
together, give it a boil, and fill your tins. Then 
put in the ſtones and the talks juſt as the fruit 
grows; and when the jelly be quite cold, open your 
tins, and ot on: the . which may be done by 
carefully duſting on pouder-blus. An ingenious per- 
ſon may make great improvement on theſe artificial 
fruits; but it requires great nicety and long practice to 
„ oO 5 | 
The hedge-hog, the hen and chickens in jelly, the _ 
Solomon's temple, and the eggs and bacon, &c. in 
flummery, already given in the ſixth chapter of this 
part, may, with propnety, be claſſed among the ele- 
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ant ornaments for a d entertainment : 
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© = Preliminary Hints and Obſervations. 15 
13 NREAT care and precaution are neceſſary in the 
„ making of wine, as it is frequently ſpoiled by 
- __ miſmanagement. If you let your wine ftand too long 
before you get it cold, and do not. take t care to 
put your barm upon it in time, it will make it fret in 
the caſk, and you will find it very difficult, if at all 
poſſible, to bring it to any degree of :fineneſs. On the 
other hand, if you let your wine work too long in the 
tub, it will take off all the ſweetneſs and flavour of the 


= fruit or flowers your wine be made from. Be careful 
. to have your veſſels dry, and rinſed with brandy, and, 
0 as ſoon as the wine be done fermenting, to cloſe them 


up properly. 1 
85 BLACKBERRY Wing. 

HAVING procured berries that be full ripe, put 
them into a large veſſel of wood or ſtone, with a cock 
in it, and pour upon them as much boiling water as 
will cover them. As ſoon as the heat will permit you 
to put ur hand into the veſſel, bruiſe them well till 
all the berries be broken. Then let them ſtand cover 
ed till the berries begin to riſe towards the top, which 
they uſually do in three or four days. Then draw off 
the cleag, into another veſſel, and add to every ten 
N 8 quarts 


- 


6 


| MADE WINE S8. 26% 
quarts of this liquor one pound of ſugar, Stir it well 
in, and let it ſtand to work, a' week or ten days, in 
another veſſel like the firſt, Then draw it off at the 
cock through a jelly-bag into a large veſſel. Take 
four ounces of iſinglaſs, and lay it to ſteep twelve hours 
in a pint of white wine. The next morning, boil it 
upon a flow fire till it be all diſſolved. Then take a 
gallon of your blackberry juice, put in the diſſolved 
iſinglaſs, give them a boil together, and pour all into 
the veſſel, Let it-ſtand a few days to purge and ſet: 
tle, then dra it off, and keep it in a cool place. 


5 


SSO OSä r ERA WingG: | __ 
GOOSERERRIES for this purpoſe muſt be gather- 
ed in dry weather, and when 1hey be only half ripe. 
Pick and bruiſe a peck of them in a tub“ Then take 
a horſe - hair cloth, and preſs them as much as poſſible 
without breaking the ſees.” When you: have preſſed 
out all the juice, to every gallon of gooſeberries put 
three pounds of fine dry powdered fugar; Stir. all to- 
gether till the ſugar be diffolved; and then put it into 
a veſſel or caſł, 'which muſt be quite filled - If it be 
ten or twelve gallons, let it ſtand a fortnight; but if 
ii de a twenty gallen caſk; it muff ſtand three weeks. 
Set it in a cool place, then draw it off from the lees, 
and pour in the clear Hquor again. If it be a rs, 14 8 
lon caſk, let it ſtand three months; if a twenty gallon 
caſk, four months,” and then bottle it off 
PFPerANE GoovuBbtrnnxy Wing 
TAKE as many as you pleaſe of the beft pearl 
gooſeberries, bruife them, and let them fland all night. 
The:next morning preſs or ſqueeze them out, and let 
the liquor ſtand to ſettle” ſeven or eight hours, Then 
pour off the clear from the ſettling, and meaſure it as: 
you put it into your veſſel, adding to every three pints - ; 
of liquor a pound of double refined ſugar. Break , __ 
ſugar in ſmall lumps, and put it into the veſſel, wih! 
piece of iſinglaſs. Stir it up, and at three momhs end 
bottle it, putting a lump of double- refined ſugar into 
every bottle. T6642 03+ 5 ; | 1 9 25 | ; ** 1 10 1 
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ee e I ARIA ans NG ES 
GATHER. your. damſons on à dry day, weigh 
them, and then bruiſe: them. Put them into a ſtein 
that has a cock in it, and to every eight pounds of 
fruit put a gallon of water. Boil the water, ſhim it, 
and put it ſcalding hot to your fruit. Let it ſtand two 
days, then draw it off, and put it into a veſſel, and to 
every gallon of liquor put two pounds and a half of 
fine ſugar. -Filt up the veſſel, and ſtop it eleſe, and 
the longer it e eee Lou may keep it 
_* twelve months in the veſfel, and then bottle it, putting 
a lump of ſugar into every bottle. The ſmall on 
N o TIT IT) 
7 Onranesr Wirth 
_ TAKE fix gallons of ſpring- water, aud boil ĩt three 
quarters of an hour, with twelve pounds of the beſt 
powder ſugar, and the whites of eight or ten eggs well 
bdeaten. When it be cold, put into it fix ſpoonfals of 
yeſt. Take the juice of twelve lemons,” which, being 
pared, muſt ftand with two pounds of white fugar in a 
- - Fankard, and in the morning ſkim off the top, 40d put | 
t into the water. Then add the juice and rinds of 
fifty oranges, but not the white. parts of the rinds, and 
then let them work all together for forty-eight hours. 
Then add two quarts of Rheniſh or white wine, and 
„ Pie nme nepal 
Or you may make your orange wine with raifins in 
this manner. Take thirty pounds of new. Malaga rai- 
| fins picked clean, chop them ſmall, and take twenty 
large Seville oranges, ten of which you muſt pare as 
thin as for preſerving. Boil about eight gallons of: ſoft 
Water till one third of it be waſted, and let it cool a 
little. Then put five gallons of it hot upon your ral- 
- fins and orange-peel, Kir i well together, cover it up, 
dad when it be cold, let it ſtand, five days, A 
Oyce or twice a day. Then paſs it through a hair 


* * 
- 


IH 5 ſieve, and with a ſpoon preſs it as * as YOu can. 
| 5 pF lng t the rinds of 


Put it in a rundlet fit for it, and put to 
the other ten oranges, cut as thin as the firſt, Then 
make a ſyrup of the juice of twenty oranges, with a 
pound =, white ſugar. It muſt be made the day before 
on | 2 n : | 7 55 vou 
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MADE WINES. 271 
young it up. Stir it well together, and ſtop it cloſe. 

et it ſtand two months to clear, and then bottle it up. 
It will be better at the end of the third year than at 
+, the firſt. Rn „„ CO BOY | | . 

ne n 

PAR E off the rinds of fix large lemons, cut them, 
and: iq ueeze out the juice. Steep the rinds in the 
juice, and put to it, a quart of brandy. Let it ſtand 
three days in an earthen pot cloſe ſtopped ; then 
Aqueeze fix more, and mix it with two quarts of ſpring- 
water, and as much ſugar as will ſweeten the whole. 

Bail the water, lemons, and ſugar together, and lei it 
ſtand till it be cool. Then add a quart of white wine, 
and the other lemons and brandy, then mix them to- 
gether, and run it through a flanne] bag into ſome 
veſſel. Let it ſtand three months, and then bottle it 
off. Cork your bottles well, keep it cool, and it will 
be fit to drink in a month or fix'weeks., 

Or ou may make your lemon wine thus to drink 
bike eitron water. | Pare five dozen of lemons very thin, 
ut the peels into five quarts of French brandy, and. 
et them ſtand fourteen days. Then make the juice 
into a ſyrup with three pounds of fingle-refined ugar, 
and when the peels: be ready, boil” fffteen gallons of 
water with forty. pounds of ſingle - refined ſugar for half 
an hour. Then put it into a tub, and when cool add 
to it one ſpoonful of barm, and let it work two days. 
Then tun it, and put in the brandy, peels; and ſyrup. 
Stir them all together, and cloſe up your caſk. Let it 
ſtand three months, then bottle it, and it will-be as, 
pale and fine as any citron water; | SOME 
| —: CuanancT Winn” 
LET your currants be full ripe, and gathered on a 


dry day. Strip them, put them into a large pan, and 35 


bruiſe them with a wooden peftte. Let them ſtand in 
a tub or pan twenty-four hours to ferment, then run it 
through a hair ſieve, and do not let your hand touch 
the liquor. To every gallon of this liquor put two 

pounds and a half of white ſugar, ſtir it well together, 
and put it into your veſſel. fo every fix gallons put 
In a quart of brandy, N it ſtand fix weeks. If - 

Boe. 4 3 | 
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Ddaut do not ſtop ĩt til 


cover it cloſe, Let it fand three days, and then pour 
t off clear. To a quart of juice put two quarts of 


. 
* N 
* 


125 in a fortnight put it into ſmaller bottles. 
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272 MADE WINES. 
de then fine, bottle it; but if it be not, draw it off as 
Clear as you can into another veſſel or large bottles, and 


/ 


Rarisin Wing. —_ 


s PUT two hundred weight of raifins, flalks and all, 


into a large hogſhead, and fill it with water. Let 
them ſteep a fortnight, ſtirring them every day; then 
pour off the liquor, and pre's the raiſins. Put both li- 
quors together into a nice clean veſſel that will juſt 
hold it, for it muſt be full. Let it ſtand till it has done 
kiſſing, or making the leaſt noiſe, then ſtop it cloſe, 
and let it ſtand fix months. Peg it, and if you find it 


quite clear, rack it off into another veſſel. Stop it 
5 ve eloſe, and let it ſtand three months longer. 


hen bottle it, and when you uſe it, rack it off into 
a decanter. „ ͤ WT Oe PANT: 
„ en WE WOO SOT LT Oar | 
TO a gallon of grapes put a gallon of water. Bruiſe 


the grapes, let them ſtand a week without ſtirring, and 


then draw it off fine. Put to a gallon of the wine 
three pounds of ſugar, and then put it into a veſſel, 
it has done hiſſing. iS 
We yen bs 0 I TIO. VC 
WIEN your chernes be full ripe, pol them off the 


talks, and preſs them through a hair ſie ve. To every 
gallon of liquor put two pounds of lump-ſugar ly 


ten, then tir it together, and put it into a veſſel, 
which muſt be filled. When it has done working, and 
ceaſes to make any noiſe, ſtop it cloſe for three months, 
6ð5tw 8 
„ Ri ri inn Wenn 
WITH the back of a ſpoon, bruiſe the fineſt raſpber- 
ries you can get, and ſtrain them through a flannel bag 
into a ſtone jar. To each quart of juice put a poun 
of double vel ned ſugar, then ſtir it well together, and 


— 


white wine, and then bottle it off. 
drinking in a week. PLAY EE 
BA Ke UA FTE TRI Ae D bob at Arzicor 


It will be fit for 
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Arcor Wine: . 
TAKE three pounds of ſugar, and three quarts of 
water; let them boil together, and ſkim it well. Then- 
put in ſix 35; grein apricots pared and ſtoned, and let 
them boil ll they be tender. Then take them up; 
and when the liquor be cold, bottle it up; Tou may 
if you e after you have taken out the apricots, 
ler the liquor have a boil with a ſprig of flowered ela- 
ry in it. The apricots will make pn. and be 
ve good for-preſert uſe. © | 
"PLuw Wine. 
TAKE twenty pounds of Malaga als pi i RY 
and ſhred them, and put them into a tub. Ihen take 
four allons of water, boil it an hour, and let it ſtand 


— 


till it be no more than mitk-warm. Thea put in Jour- 


raiſins, and let it ſtand nine or ten days, flirring it once 
or twice each day. Strain out your Hquor, and mix it 
with two quaris of damſon juice. Put it into a veſſel, . 
and when it has done working, ſtop it up eloſe. r it 
and four or five months, an then bottle 8 
Mor Bg N NR WINE. n 

GATHER your mulberries* when they be juſt 
changed from du eir redneſs to a ſfüning black; and be 
ſure: you gather them on a dry day, when the fun 
bas taken off the dew. Spread then chinly on a fine 


cloth on 4 fAsor or table for twenty- -four- hours. - Boil 5 


vp a gallon of water to each gallon of juice you vb 
out-oi them; then {king the water-well,; and add a | 
tle cinnamon flightly bruiſed.” Put to each non bs: | 


ounces of white. ſugar-candy finely beaten z f en im . 


and ſtraimthe water, when it is taken off and has fer” 
tled ; and put to it the juice of ſome more '\mulbernes.. 
To every Ballon of the quor; add a pint of White or- 


Rheniſh wine! Let it ſtand in a cette E urge or ſet | 22 8 4 
op | 


tle for five or fix days; and then draw 8 e TO ds 


and keep it cool. 


WAL Ur W I NE. . 


- 


PUT two pounds of brown ſugar,” and a 55807 cke 


8 


honey, to every gallon of water, Boil them half an 2 | 


hour, and take off the ſcum. Put into the tub a hand- 
ful ol wall leaves * eko . the li- 


_ quo 
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. ©  Quor upon them. Let it ſtand all night, then take out 
the leaves, and put in half a pint of yeſt. Let it work 


fourteen days, and beat it four or five times a das, 
which will take off the ſweetneſs. Then ſtop up the 


| cafk, and let it ſtand fix months. - 7 + 
„„ ine bad 
TAKE twenty large quinces,, gathered when they 
be dry and full ripe. Wipe them clean with a coarſe 

cloth, and grate them with a large grate or raſp as 

' near the cores as you can ; but do not touch the cores. 

- Boll a gallon of \pring-water, throw in your quinces, 
and let them boil ſoftly about a quarter of an hour. 

Then ftrain om wall: into an earthen pan on two 
pounds of double-refined ſugar. Pare the peel off two 
K lemons, throw them in, and ſqueeze. the juice 

5 through a ſieve. Stir it about till it be very cool, and 
then .todft a thin bit of bread very brown. rub a little 
Vyeſt on it, and let the whole fland cloſe covered twen- 
ty-four hours. Then take out the toaſt and lemon, 
put the wine in a caſk, keep it three montha, and then 
tle it. If you make a twenty gallon caſk, let it 
ſtand fix months before you bottle it; and remember, 
when you ſtrain your quinces, to wring them bard in 
| „ Cuany WIV x. „ 
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TAKE twenty-four poun;'s of Malaga raiſins, pick 
them and chop them very ſmall. Then put them into 
2 tub, and 10 each pound put a quart of water, Let 
5 them ſteep ten or tleven days, ſtirring it twice every 
day, and mind to keep it covered. Then ſtrain it off, 
and put it into a veſſel, with about half a peck of the 
- tops of clary, when it be in bloſſom... Stop it cloſe 
* for fix weeks, and then bottle it off. In two or three 
months it will be: fit to drink. As it is apt to have a 
great ſediment at the bottom, it will be beſt to draw 
N off by plugs, or tap it pretty high. 
VVVVVVVVVVVVVVVVVV ( ( c i. 
IHE beginning of March is the ſeaſon far int 
the liquor from tb birch · trees, while the ſap be riſing, 
A and before the leaves ſhoot, out; for when the ſap be- 
come forward, and the leaves appear, eden 
> CO OE TIT ger Care 4,05” 2 Ing 
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4 M ADE WINES. a 
being long digeſted in the bark, grows thick and colours + 
ed, which before was thin and clear. The method 

of procuring the juice is, by boring holes in the body 
of the tree, and putting in foſſets, which are uſually 

made of the branches of elder, the pith being taken 
out. Lou may, without hurting the tree, if it be ai 


tap it in ſeveral places, four or five at a time, and by 
that means ſave, from a good many trees, ſeveral gal- 
lons every day. If you do not get enough in one day, 
the bottles in which it drops 4 2 corkedcloſe, and 
roſined or waxed; however, make uſe of it as ſoon as 
you can. Take the ſap and boilit as long as any ſcum- 
will riſe, ſkimming it all the time. To every gallon o 
liquor put four pounds of good ſugar, and the thin peel“ 
of a lemon. Then boil it half an hour, and keep ſkim- 
ming it well. Pour.t into a clean tub, and when it be 
almoſt cold, ſet it to work with yeſt ſpread upon a: 
toaſt, Let it ſtand five or fix days, ſtirring it often. 
Then take a caſk juſt large enough to hold all the li- 
quor, fire a large match dipped in brimſtone, and: thro r 
it into the caſk. Stop it cioſe till the-match be extin- 
guiſhed, then tun your wine, lay the bung on lightly. - 
nll you ſind it. has done working, then ſtop it cloſe, and. 
. after three months, bottle it. r 

- 2 You may make yeur birch wine with raiſing in this: 
manner, To a hogſhead of birch- Water, take four 
hundred of Malaga raiſins; pick them clean from the- 
ſtalks; and cut them ſmall Then boil. the birch li- 
quor for one hour at leaſt, ſkim: it well, and let it ſtand 
ul it be no warmer than milk. Then put in the raifins,. 
and let it ſtand cloſe covered, ſtirring it well four or 
five times every day. Boil all the ſtalks in a gallon or 
two of birch liquor, which, when added to the-other- 
when almoſt cold, will give it an agreeable roughneſs. . 
Let it ſtand ten, days, then put. in in à cool cel- 
lar, and when it be done hiſhog in the veſſel; topp 
it up cloſe. It muff ſtand at leaſt nine months beforenc. 
: be battled, ES Lg OT . . 1 iin Rl LO 
r, Win, of 
TARE twelee pounds of ſugar, the juice ef fix 

lemons, the whites: af four * 2 
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gallons of water. Put all together in a kettle, and let 
n boil half an hour, taking care to ſkimit- well. Take 
3 peck of cowſlips, and put them into a tub, with the 
thin peeling of fix lemons. Then pour on the boilin 
. liquor, and ftir them about, and when it be almoſt. 
cold, put in a thin toaft, baked hard, and rubbed 
with yeſt. Let it ſtand two or three days to work. 
If yau put in, before you tun it, ſix ounces of ſyrup of 
eitron or lemon, with a quart of Rheniſh wine, it will 
be a great addition. The third day ſtrain it off, and 
ſqueeze the cowſlips through a coarſe cloth. Then 
ſtrain it through a flannel bag, and tun it up. Leave 
the bung looſe for two or three days til} you be ſure it 
has done working, and then bung it down tight. Let. 
it ſtand three months, and then bottle itt. 
"I 3 Tonner bn ether 95 | vein 
_ TAKF as many turnips as you pleaſe, pare and 
. flicethem, put 8 a cyder preſs, and Sel out: 
all the juice. To every gallon of juice put three 
pounds of lump ſugar, put both into a veſlcl-juſ big 
enough to hold them. and add toceyery-gallon of juice 
half a pint of brandy. 'Eay fomething over the bung 
for a week, and when you are ſure it has done work- 
ing, bung it down cloſe. When it has: ſtood three 
months, 8 it off into another veſſel, and when it: 
Cc wing retort op ow 
renn W1wÞ 
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SS G ATHER your elder berries when ripe, put them: 
Mm into a ſtone jar, or ſet them in the oven, or a kettle of 
boiling water till the jar be hot enough. Then take 
them out; and ſtrain them through a. hair cloth, 
. wrihging the berries, and put the juice into a clean kei- 
| tle. To every quart of juice, put a peund of fine 
28 Liſbon ſugar, then let it boil; and ſkim it well. When 
te be clear and fine, pour it into a jar. and when it be 
cold, cover it cloſe, and keep it till you make raiſin 
Wine, then ben you tun your: raiſin wine, to every 
gallon put half a pint of the elder ſyrnp. This. is more 
properly called elder raiſin wine x but if yon would ra- 
ther make it from the elder flowers alone, proceed thus: 
Take the flowers of elder, and take care that 2 
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o not Jet any ſtalks in. To every quart of flowers 
put one gallon of water, and three pounds of loaf- ſu- 
ar. Boll the water and ſugar a quarter of an hour, - 
| thay pour it on the flowers, and let it work three days 
Then ſtrain the wine through a hair ſieve, and put it 
into a caſt; To every ten gallong of 3 an 
ounce of iſinglaſs diſſolved ia cyder, and fx whole 
eggs. Cloſe it up, let it ſtand fix months, and -then- 
bottte-it. Ef | E ene q* 2.9 
AN Nenn Wins 5 A 
TAK Ea well-glazed earthen veſſel, and put into- 
it three gallons of roſe-water drawn with a cold ſtilk 
Put into that a ſufficient quantity of roſe-leaves, cover 
it cloſe, and ſet it for an hour in a kettle or copper of 
hot water, to take out the whole ſtrength and tincture 
of the roſes; and when it be cold, preſs the roſe-leaves 
hard into the liquor, and ſteep freſh ones in it, repeating 
it till the liquor has got the full ſlrength of the roſes. - 
To every gallon of liquor put three pounds of loaf ' 
ſugar, and ſtir it well, that it may melt and diſperſe in - 
every part. Then put it into a caſk, or other conveni- 
ent veſſel, to ferment, and put into it a piece of bread 
toaſted hard and covered with yeſt. Let it ſtand about 
thirty days, when it will be ripe, and have a ſine fla - 
vour, having the whole ſtrength and ſeent of the roſes 
in it ; and you may greatly improve it, by adding to ĩt 
wine and ſpices, By this method of infuſion, wine ß 
carnations, .clove-gilly-flowers, violets, primroſes, oer 
any other flower having a curious ſcent, may be made. 
18875 AAL EZEY W1rwnEg. 8 ͤ = 
'BOTE half a pound of French barley in three 
waters, and ſave three pints of the laſt water: Mix . 
it with a quart of White wine, half a pint of borage =: 
water, as much clary-water, a little red rofe water 
the juice of five or fix lemons, three quarters of a2 
pound of fine ſugar, and the thin yellow rind of a le- 
mon. Mir all theſe well together, run it through a 
ſtrainer, and bottle it up. It is pleaſant: in hot Wea- 
ther, and is very good in fevers. . ee 


Ta 
E the large. blue figs when pretty-ripe, nl 
"Keep them in white wine, having made ſome = in 
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them, that they may ſwell and gather in the ſubſtance 
of the wine. Then flice ſome other figs, and let them 


© Gamer over a fire in fair water till they be reduced to 


a kind of pulp. Then ſtrain out the water, preſſing 
the-pulp hard, and pour it as hot as poſſible on the 
figs chat are imbrued in the wine. Let the quantities 
be nearly equal, but the water ſomewhat more 
than the wine and figs. Let them ſtand twenty-ſour 
hours, maſh. them well together, and draw of What 
will run without ſqueezing. Then preſs the reſt, and if it 
be not ſweet enough, add a ſuſſicient quantity of ſugar 
to make it ſo, Let it ferment, and add a little honey 
and ſugar-candy to it; then fine it with whites of eggs 
and a little iſinglaſs, and draw it off for uſe. TY 
1 GIN GER WI 
BOIL ſeven pounds of Liſbon ſugar in, four gallons: 
of ſpring- water for a quarter of an hour, and keep 
ſeimming it well. When the liquor be cold, ſqueeze 
in the quice of two lemons; and then: boil- the peels, 
with two ounces of ginger, in three pints of water for 
an hour. When it be cold, put it. all together into a 
barrel, with two, ſpoonfuls of yeſt, a quarter. of an 
ounce of iſinglaſs beat very thin, and two pbunds of 
jar raiſins. Then cloſe it up, let it ſtand ſeven weeks, 
and: then bottle it. The ſpring is the beſt ſeaſon for. 
making it. rs rt V 
1 S8 AM WIS. 
.. - , ROLL two. gallons. of the ſap half an hour, and 
then add to it: four pounds of fine! powdered ſugar. 
Beat the whites of three eggs to a froth, and mix them 
with the liquor. ; but take care that it be not too hot, 
as that will poach the eggs. Skim it well, and boil it: 
half an hour. Then ſtrain it through a hair ſieve, and 
let it ſtand till next day. Then pour it clean from the 
- ſediments, put half a pint of yeſt to every twelve gal- 
Ions, and er cob up with blankets. Then put 
it into the barrel, and leave the bung-hole open till 
it has done working. Then cloſe it up well, and after 
it has ſtood three months, bottle it. The fiſth part of 
the ſugar muſt be loaf; and if you; like raiſins; they 
will be a great addition to the wine. SUS 
n VF 
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THERE are different ſorts of mead, and theſe we 
ſhall deſcribe ſeparately. Sack mead is made thus. 
To every gallon of water put four pounds of honey, 
and boil it chfee quarters of an hour, taking care pro- 
perly to ſkim ii. To each gallon add half an ounce 
of hops, then boil it half an hour, and let it ſtand till 
the next day. Then put it into your caſk; and to thir- 
teen gallons of the above liquor add a quart of brandy | 
or ſack. Let it be lightly cloſed till the fermentation be 
done; and then ſtop it up very cloſe. If it be a-large 
caſk, you muſt not bottle it till it has ſtood a year. 
Walnut mead is thus made. To every gallon of 
water put three pounds and a half of honey, and boil 
them together three quarters of an hour. Then to- 
every gallon of liquor put about two dozen of walnut 
leaves, pour your liquor boiling hot upon them, and 
let them ſtand all night. Then take out the leaves, put 
in a ſpoonful of yeſt, and let it work two or three days. 
r. make it up, and after it has ſtood three months, 
tle it. 1 Nr Rok Lab 85 1 
Cowſfip mead is made in this manner. To fiſteen 
gallons of water put thirty pounds of honey, and boi 
it till one gallon be waſted. Skim it, take it off the 
fire, and have ready fixteen lemons cut th halves: 
Take a gallon of the liquor, and put it to the lemons. 
Put the reſt of the liquor into a tub, with ſeven pec ks 
of cowſlips, and let them ſtand all-night. Then put 
in the liquor wit h the lemons, eight ſpoonfuls of new 
yeſt, and a handful of ſweet-bnar: - Stir them all well 
together, and let it work three or four days. Then 
ſtrain it,. put ĩt into your caſk, and after it has ſtood fix- 
months, you may bottle lt. 
As the following directions for making mead wine 
were communicated by a lady. we ſhall give them in 
ber on words. To one hundred and twenty gallons 
of pure water, the ſoſter the better, I put ſiſteen gal- 
lons of clarified honey. When the honey be well 
mixed with the water I fill my copper, the ſame I uſe 
for bre wing, which holds only ſixty gallons, and boil 
it till it be reduced about a fourth part. I F-then-draw 
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itoff, and boil the remainder of the liquor inthe fame = 
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manner. When this laſt is about 'a fourth part waſted, 

I fill-up the copper with ſome of that which was firſt 
boiled, and continue boiling it and fflling it up, till the 
copper contains the whole of the liquor, by which 
time it will of courſe be half evaporated. I muſt ob- 
ferve, that in boiling, 1 never take off the ſeum, but, 
on the contrary, have it well mixed with the liquor 
whilſt boiling, by means of a jet. When this be done, 


— 


I dra it off into under backs, by a cock at the bot- 


tom of the copper, in which I let it remain till it be 
only as warm as new milk. At this time I tun it up, 
and ſuffer it to ferment in the veſſel, where it will form 
à thick head. As ſoon as it is: done working, I ſtop it 
down very cloſe, in order to keep the air from it as 
much as poſſible. I keep this, as welt as my mead, in 
a cellar or vault I have for the purpoſe, being very 
deep. and cool, and the door ſhut fo cloſe; as to keep 
- Out, ina manner, all the outward air: ſo that the liquor 
is always in the ſame temperature, being not at all af- 
: fected y the change of weather. To this I attribute, 


in a great meaſure, the goodneſs of my mead. Ano- 


ther proportion I have of making mead, is to allow 
eighty pounds of Ae honey to one hundred and 
twenty gallons of foft water, which I manage in the 
making, in all reſpects, like the firſt above mentioned, 
and it proves very pleaſant, good, ght, drinking, and 
is by many preferred to the other; which. is much rich- 
er, and has a fuller flavour z but at the ſame time it is 
more inebꝛiating. and apt to make the head ach, if 


_ drank in too large quantities. I. imagine, therefore, 


upon the whole, the laſt to be the proportion that 
makes the wholfomeſt liquor for common drink, the 
other being rather, when properly preſerved, a rich 
eordial, ſomething like fine old Malaga, which, when 
in perfection, is zelne eſteemed the beſt of the Spaniilr 
wines. I chepſe, in general, to have the liquor pure 


and genuine, though many like it beſt when it has an 
aromatic flavour; and for this purpoſe they mix elder, 
roſemary, and marjoram flowers with it; and alſo uſe 
cinnamon, cloves, cloves, ginger, and cardamums, in 

© various proportions, according to their taſte. Others. 
FEE 
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| MADE WINES. 2 
put in a mixture of thyme, elegantine, marjoram, and 
roſemary, with various ſpices; but I do not approve 
this laſt practice at all, as green herbs are * make 
mead drink flat; and too many cloves, beſides being 
very predominant in the taſte, make it of too high a 
colour. I never bottle my mead. before it be half a 
year old; and when l do, | take care to have it well 
corked, and keep it in the ſame vault wherein it ſtood © 
whilſt in the caſk. bh 33 

* IO B A L M Winks. E ts F | 

TAKE forty pounds of ſugar and nine gallons of 
water, boil it gently for two hours, ſkim it well, and 
put'it into a tub to cool. Take two pounds and a half 
of the tops of balm, bruiſe them, and put them into a 
barrel with a little new yeſt; and when the liquor be 
cold, pour it on the balm. Stir” it well together, and 
let it ſtand twenty - four hours, ſtirring it often. Then 

claoſe it up, and let it ſtand ſix weeks. Then rack it 
off, and put a lump of ſugar into every bottle. Cork it 
well, and it will be better the ſecond year than the 


— 


firſt. 5 | | 44.348 
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PICK out the large ſtalks of your Malaga raiſins, 
chop them very ſmall, and put five pounds of them 
to every gallon of cold ſpring water. Let them ſteep 

a fortnight or more, then ſqueeze out the liquor, an 
ut it into a ſmall veſſel that will juſt hold it; but firſt 
ume it with brimſtone. Do not ſtop it up till the hiſ- 
ſing be over. e Bo Re Wy 5 $4 9 To 

r 4345343; 24, 

TO imitate Cyprus wine, to nine gallons of water! 
you muſt put nine quarts of the juice of the white ele 
der berries, which has been preſſed gently from the 
berries with the hand, and paſſed through a ſieve wit. 
out bruiſing the kernels of the berries. Add to ever 

gallon of liquor three pounds of Liſbon ſugar, and to 

the whole quantity put an ounce anda halt of ginger 

ſliced,, and three quarters of an ounce of 7 cloves. ; 
Then boil all near an hour, taking off the feum a8 ie 
riſes, and pour the whole to cool in an open tub, and 
work it with ale yeſt ſpread upon a: toaſt of white — 
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' 882 MADE WINES. 
fror three days; then turn it into a veſſel that will juſt 
hold it, adding about a pound and a half of raiſins of 
| the ſun ſplit, to lie in the liquor till you draw it off, 

which ſhould not be till the wine be ine. 

Fron rTIN IA Wing 

_ TAKE twelve pounds of white fugar, ſix pounds 
of raiſins of the fun cut ſmall, and ſix gallons of wa- 


8 ter, and let them boil an hour. Then take half a 


peck of the flowers of elder, when they be falling, and 
will ſhake off. Put them in the liquor when it be al- 
moſſ cold, and the next day put in ſix ſpoonfuls of tbe 
op lemons, and four ſpoonfuls of ale yelt. Two 
Jays aſterwarils put it into a veſſel that wil juſt hold 
it, and when it has ſtood two months, bottle it off. 
», Exnciisn CM AUA „„ 
. . TO three gallons of. water put nine pounds of Liſ- 
bon ſugar, and. boil the: water and ſugar half an hour, 
| e ſkim it well. Then take a gallon of eur- 
icked but not bruiſed, and pour the liquor boil- 


rants pic 
ing hot over them. When it be nearly cold, put into 
it ſome barm, keep working it for two days, and then 
ſtrain it through a4lanne}, or fieve. Put it into a bar- 
rel that will juſt hold it, with half an ounce of ifinglaſs 
well bruiſed. When it be done working, ſtop it cloſe 
| for a month, then bottle it, and in every bottle put 2 
very finall lamp of double-refined ſugar. This is ex- 
_ cellent wine, and has a beautiful colou. 
. SanaGcoss Wing, or ExGclisn Sack. 
PUT a \prig of rue into every quart of water, and 
to every gallon put a handful of fennel roots. Boil 


; _ theſe half an hour, then ſtrain it, and to every gallon 


of liquor put three pounds of honey. Boil it two hours, 
and 1 well. "When it be old, pour it off, and 
turn it into a caſk or veſſel that will juſt hold it. Keep 
it a year in the veſſel, and then bottle it. 

0 PAL X MO WII... 
FO every quart-of water pat a pound of Malaga 
raifins, rub and cut them ſmall, and put them to the 
water. Let them ſtand ten days, ſtirring them once 
or twice every day. You may bojt the water an hour 
before you put it to the raifins, and let it ſtand to _ 


\ 
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At ten days end, ſtrain out the liquor, and put a little 
yeſt to it. At the end of thre: days put it into the 
veſſel, with a ſprig of dried wormwood, Let it be 
. lopt cloſe, and at the end of three mogths: . 0 
| bottle i It. „ 

VIA O eee 155 : 

STEEP. the zeſt rinds of fix oranges and-fix 8 

twenty-four hours in a gallon of, good brandy, cloſe 
ſtopped. Boil a pound and a balf of loaf ſugar in two 
gallons of water 4 quarter of an hour, and clanfy it 
with the whites of ten'eggs; When it be cold, add 
the juice of twenty-four oranges and five Temons to the 
gallon of brandy, Then mix all together, and ſtrain 
off the finds. Put the liquor into à caſk well ſtopped, 
and after fix weeks draw it into bottles, when it 
will be fit for uſe, but will grow the better — r 5 


ing. 
RA 21 ann 

TAKE A row _ Lede, two quarts of adds; 
and put t _— ee _ 
and four pints of of raſhb; pberries. Put in half 
loat ſugar; and ler — i work” cloſe erat 
Then take 2 ece of flannel, with a piece of Holland 
over it, and tet it rug through by degrees. It may be 
racked into other bottles a week after, and . it wilt 5 
be perfeRtly fine. ö 

Buack: Cura Dp alt A 

STONE eight pounds of black cherries, and pu 00 
chem a gallon of the beſt brandy. Bruiſe the — 
in a mortar, and then put them into your brandy. Co- 
ver them up cloſe, and let them ſtand a or fix 
weeks. Then it clear from the ſediments; and 


bottle it. "Morello cherries, managed. in 1 mannes 
make a fine rich cor dial. | 


Le mon Aj Fr 


PUT 5 quarts of water to one e an | 
take two- dozen of! lemons, two of the beſt 2 


gar, and three pi 3 of milk. the lemon very A: 


thin, and lay ce r in the brandy twelve 
hours. Squrere the lemons upon the fugar, then put 
the wp 10 it, 1 mix all 25 ingredients __ 


TY, 


284 CORDIAL WAT ERS. 
Boil the milk, and pour it in boiling hot. Let it ſtan d 
twenty-four hours, and then ſtrain it. 
Ona οαοn BRA py; © - 
Pr the chips of eighteen Seville oranges into three 
quarts of brandy, and Jet them ſteep a fortnight in a 
ſtone bottle eloſe topped. Boil two (quarts of ſpring 
water with a pound and à half of the fineſt ſugar, 
near an hour very gently. Clarif the water a ar 
with the white of an egg, then ſtrain it through a jell 
bag, and boih it near Ralf away. When it be av 


% 


S | | PE. : N 5 baht 
ſtrain the'brandy into the ſyrup. 
4 Ben i tie” i 
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W HEN your ſtill be a limbec, fill the top with 
5 cold water When you ſet it on, make à little 
paſte of flour and water, and cloſe the bottom of your 
ſtill well with it. Take great care that your fire be 
not ſo hot as to make it boil over, as that will weaken 
the ſtrength of your water. You muſt 9 
change your water on the top of your ſtill, and never 
let it be ſcalding hot, and your £6 wil drop gradually 
off. If you uſe a hot ſlill, when you put on the top, 
dip a cloth in white lead and oil, al it well over 
the edges of your ſtill, and a coarſe wet cloth over the 
top. It will require a little fire under it; but you muſt 
be ſure to keep it: very clear. When your cloth be 
_ dry, dip it in cold water, and lay it on again; and if 
your ſtill be very hot, wet another cloth, and lay it 
round the top. If you uſe a worm ſtill, keep the wa- 
ter in your tub full to the top, and change it often, to 
prevent it growing hot. All fimple' waters muſt ſtand 
two or three days before you work it, in woos to take 
ef the fiery taſte which the fl ll gives itt. 
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 'STtac's-Hearr Waren 
TAKE four handfuls of balm, and a Handful of 
Hou marjoram; roſemary; flowers, clove gilliflowers 
dried, roſe-buds- dried, and borrage flowers, of each 


an ounce z marigold flowers half an ounce, lemon-peel 
two ounces, mace and cardamum thirty grains of each, 


cinnamon /ſixty grains, or yellow and white ſanders, of 
Ne a 


E, 


and the peels of nine oranges. Cut them in 


fanall pieces, and pour upon them two quarts of the 


beſt Rheniſh, or the beſt white wine. Let it infuſe 


three or four days, being very cloſe ſtopped, in a cellar 


or cool place. If you let it infuſe nine or ten days, 
it will be the better for it. Take a ſtag's heart, and 


cut off the fat; cut it very ſmall, and poor in as much - | 


REGU or white wine as will cover it, Let it ſtand 


add the aforeſaidithings. to it, mixing it very well to- 

gether, and adding'to it a pint of the beſt roſe-water, 

and a pint of the juice of celandine. If you pleaſe, 

7908 may put in ten grains of ſaffron, and ſo put it into 

a glaſs ftill, diſtilling in water, raiſing it well to 1 

in the ſteam, both of the ſtill and receiver. 
CORDIAL WAT EZ. 


lavender- cotton, of each three handfuls; rue, pep- 


permint, and Seville orange- peel, of each a handful.. 


Steep them in red wine, or the bottoms of ſtrong- beer, 


all night. Fhen diſtil them pretty quick i in a hot *. 
and it will be a fine cordial to 3 as bitters. 


ANGELICA: WATER. 


TA KE eight handfuls of the leaves of angelica, : 


waſh and cut 3 and lay them on a table to dry. 
When they be dry, put them into an .eanthen pot, 


it infuſe eee hours, but ſtir it twice in the 


time. Then t it into a warm ſtill or an alembic, : 


and draw it off. Cover your bottles with a 232 and 
rick holes i in it, and let it ſtand two or t 

Then mix all together, fweeten it, and when it bo 

eta Nane it up. and ſtop it _ | 


* 


arter of an ounce; ſhavings of hartſhorn an 


all 1 t covered in a cool place, and the next day 


TA KE wormwood, . horchound, feverſew, wa . 


and put to them four quarts of ſtrong wine lees. Let 


PET 7 
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8 ParennMInt War zx. 
YOUR ye 8 muſt be gathered when i it be 
full and before it — 8 Cut it in ſhort 
lengths, kill your ſtil] with it, and rover it with water. 


* make a good fire under it, and hen it be near 


: - 


boiling, and the ftill begins to drop, if your fire be too 
hot, draw a little from under it, as you ſee ocenſion, 
to keep it from boiling over, or your water will be 
muddy, The flower your ftill drops, the clearer and 
ſtronger will be your water; but do not ſpend it too 
far. The next day bottle it, and let it ſtand three or 
four days, to take off the fiery taſte of the ſtill. "Then 
cnet it well, and it will kee W a long come «ks 

MIL ATER. 

* TAKE the herbs agrimony, vadive; fumit 
balm, elder- flowers, white-nettles, water: ereſſes, ban 
ereſſes, and ſage; of each three handfuls; Re 
brooke-lime, and celandine, of each two handfuls; 
the roſes of yellow-dock, red madder, fennel, horſe- 
radiſh, and liquorice, of each three bunces; ſtoned 
raiſins one pound; nutmegs fliced, winters- bark, tur- 
meric, and galangal, of each two drams; carraway 

and fennel ſeeds, of each three ounces, and one gallon 
mn milk. Diſtil all with a gentle fire in one _ W 
Ros x WaTrer ' . 
"GATHER your red roſes when they be 7 and 


5 | full blown ; pick off the leaves, and to every peck put 


a quart of water. Then Put them into à cold al, 
and mate a flow fire under it; for the ſlower you giſt 


it, the better it will be. Then bottle it, and in two 


or three days time you may cork it. : 
3 o Ss -a Porr 3 Rs 
a peck o ies, and two gallons 

good brandy. : Put r in a e 
glaſs, let them ſtand forty-erght hours, and then ftrain 
them out. Stone a pound of 'raifins- of the ſun, and 
take an ounce of coriander ſeeds, an ounce of ſweet 
_ fennel ſeeds, and an ounce of liquorice ſſiced. Bruiſe 
them all together, and put them into the brandy, with 
2 3 0 powder ſugar. Let them ſtand four 


3 0 ht weeks, ſhaking it oy: ye then ftrain it off, 
and 


ottle ĩt up cloſe. : 
| PENNT- 


* 
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 Pawny-Rovar Warnk 

GATHER your 1 1 when it be full 
grown, and before it be in bloſſom. Then fill your 


coldd ſtill with iry aod put it half full of water. Make 


a moderate fire under it, and diſtil it off cold. Then 
put it into bottles, and, after two or three days, cork 
it up cle. WW I 
Mere Wirz a. 2 
TAKE four pounds of the juice of green walnuts; 
rue, carduus, marigolds, and balm, of each three 
ounds; roots of butter-bur, half a pound; roots of 
urdock, one pound; angelica and maſterwort, of 
each half a pound; leaves of fcordium, fix handfuls ; 


Venice treacle and mithridates, of each half a pound; 


old Canary wine, two pounds; white wine vinegar, 

ſix pounds, and the ſame quantity of the juice of le- 

mons. Diſtil all theſe in as alembic. F 
The following was Lady Monmouth's method of 


diſtilling this water: Take three ounces of hartſhorn, 


ſhaved and bofled in borrage-water, or ſuccory, wood- 
ſorrel, or reſpice-water ; or three pints of any of theſe 
waters boiled to à jelly, and put the jelly and hartſ- 


horn both into the ſtill. Add a ror more of theſe 


waters when you put it into the ſtill. Take the roots 
of elecampane, gentian, cypreſs-tuninfil, 'of each an 
ounce; bleſſed thiftle, called carduus, and angelica, f 


each an ounce ; ſorrel- roots, two ounces ; balm, ſweet- 


marjoram, and burnet, of each half a handful ; lily-con- 
vally flowers, borrage, bugloſs, roſemary, and mari- 


go EN of each two ounces ; citron-rinds, car- 
u 


us-ſeeds, citron-ſeeds, alkermes berries, and cochi- 
neal, each of theſe an ounce Prepare all theſe fim- 
ples thus: Gather the flowers as they come in ſeaſon, 
and put them in glaſſes with a large mouth. Put with _ 
them as much good ſack as will cover them, and tie 
up the glaſſes cloſe with bladders wet in the ſack, 
with a cork and leather upon that, adding more flow- 
ers and ſack, till you have a proper quantity. Put 
cochineal into a pint bottle, with half a pint of fack; _ 
and tie it up cloſe with a bladder under the cork, and 


another on the top, wet with ſack. Then cover it up 
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283 CORDIAL WATERS: 
bed of hot horſe-dung, nine or ten days. Then look 
at it, and, if it be diſſolved, take it out of the dung; 
but da not open it till you diſtil. Slice all the roots, 
beat the ſeeds and berries, and put them into another 
F - glaſs. Put no more ſack among them than neceſſary; 
and when you intend to diftil, take a pound. of the 
L - beſt Venice treacle, and diffolve it in fix pints of the 
beſt white wine, and three of red roſe-water. Put all 
5 the ingredients together, ſtir them, and diflil them in 
11 N nne N 


|  Lavenoder WATER. 
- PUT aquart of water to every pound of lavender- 
neps. Put them into a cold ftill, and make a flow fire 
under it. Diſtil it off very Nowly, and put it into a 
pot till you have diſtillecdl all your water, Then clean 
your ſtill well out, and put your layender-water into 
it, and diſtil it off 7 8 as before. Then put it 
into bottles, and cork it well. 
% . cob 6 
* BRUISE well in a large mortar, a peck of fine 
f green walnuts, put them into a pan with a handful of 
balm bruiſed, and two .quants of good French brandy. 
Cover them cloſe, and let them lie three days. Then 
diſtil them in a cold ſtill; and frem this quantity draw 
- three quarts, which you may do in a day: 
WY  AqQva MIxzaBILLY:. '. - 
"TAKE cubebs, cardamums, galingal, cloves, mace, 
nutmegs, and cinnamon, of each two drachms, and bruite 
tbem ſmall. Then take a pint of the juice of celan- 
dine, half a pint of the juice, of ſpear-mint, and the 
ſame quantity of the juice cf balm; flowers of meli- 
lot, cowſlip, roſemary, borrage, bugloſs, and mari- 
I golds, of each three drachms ; ſeeds of fennel, cori- 
under, and carraway, of each two diachms ; two 
- quarts of the beft ſack, and a quart of white wine; 
| brandy, the ſtrongeſt angelica-water, and roſe-water, 
olf each a pint. ' Bruiſe the ſpices and ſeeds, and ſteep 
1 them, with the herbs and flowers, in the juices, wa- 
 _ ters, ſack, white wine, and brandy, all night. In the 
morning, diſtil it in a common ſtill paſted vp, and 
from this quantity you may draw off a 4 leaſt. 
ETC 5 1 - Sweeten 


— 


= 


it up, and keep it in cool place. 


Sweeten'it to your taſte'with ſugar-candy, then bottle 
- Buack Curniny WAT ZA. 


|  BRVISE fix pounds of black cherries, and put to 


them the tops of roſemary, ſweet-marjoram, ſpear- 
mint, Lotto, balm, -and Sly, aca of each a 
handful ; dried violets, an ounce; aniſe - ſeeds, and 
ſweet fennel-ſeeds, of each half an ounce bruiſed. 
Cut the herbs ſmall, mix all together, and diſtil them 
off in a cold ſt ill. HS 1 ras $1 +3 bo TULARS 
aii ener rr, 
TAKE ſcurvy-graſs, brook-lime, - water-creſſes, 
Roman wormwood, rue, mint, balm, fage, and clives, 


of each one handful; green merery two handfulz; 


poppies, if freſh, half a peck ; but if they be dry, 
only half that quantity; cochineal and faffron;ſix-. 
pennyworth of caeh; aniſe- ſeeds, carraway-ſeeds, 
coriander- ſeeds, and cardamum- ſeeds, of each an 
ounce; two ounces of | ſcraped liquorice; à pound of 


ſplit figs; the ſame quantity of ra ſius of the ſur ſtoned,. 


an ounce of juniper y rries bruiſed, an ounce of beaten : 
nutmeg, an ounce of mace bruiſed, and the Tame of 
ſweet fennel-ſeeds alſo bruiſed ; a few flowers of rofe- 


mary, marigold, and ſage. Put all thefe into a large 5 


ſtone jar, and put to them three gallons of French 
brandy. Cover it eloſe, and let it ſtand near the fire 
for three weeks. Stir it three times a week, and be 
ſure to keep it -cloſe ſtopped, and then ſtrain it off. 


Bottle your liquor, and pour on the ingredients a bottle 


more of French brandy. Let it ſtand a week, ſtirrin 

it onee a day, then diſtil it in a cold ſtill, and yon will 
have a fine white ſurſeit water. Though this is beſt 
made in ſummer, yet you may make it any time of the 
year, if you live where the ingredients may be always 
had either green or dix. 

99 bog E RIAL WATER... 
TAK E- betony, roots of lovage, and feeds of wild 
parſnips, of each two ounces ; four ounces of roots f 
ingle peony, three ounces of miſletoe of the dak, a 
quarter of an ounce pf myrrh, and half an ounce of 
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290 CORDIAL WATERS. 
.caſtor, Beat all theſe together, and add to them. a 
quarter of a pound of dried mille pedes. Pour on- theſe 
three quarts of mugwort water, and two quarts of 
 +brandy. Let them ſtand in a cloſe veſſel eight days, 
and then diſtil- them in a cold ſtill paſted up. You 
may draw off nine pints of water, and ſweeten it 10 
your taſte. Mix all together, and bottle it up- 
On AN GR o& Le MON War ZK. 
- _ PUT three gallons of brandy and two-quarts of 
ſack to the outer rinds of an hundred oranges: or le- 
mons, and let them ſteep in it one night. The next 
day diſtil them in a cold ſtill. A gallon, with the 
Proportion of peels, will be enough for one ſtill, and 
He Hog that you may draw off better than three quarts. 
Draw it off till you-find it begins to taſte ſour. Sweeten 
. it to your taſte with double- refined ſugar, and mix the 
fi ſt, ſecond, and third runnings together. If it be 
lemon water, it ſhould be perfumed, with two grains 
of -ambergriſe, and one of muſk. Grind them fine, 
tie them in a rag, and let it hang ſive or fix days in 
' each bottle; or you may put into them three or four 
drops of tincture of ambergriſe. Be ſure to cork it well. 
B hoe MEER 4AL:: Warn; 
TAKE a large jar, and put into it two ounces of 
- cream of tartar, with the juice and peels of two le- 
mons. Pour on them ſeven quarts of boiling water, 
and when it be cold, clear it through a gauze ſieve, 
ſweeten it to your taſte, and bottle it. The next day 
it. will be fir for uſe. . DIR TEL 6 
| „ TWIT WT 0. L5 7 Tc TLONS 
pT the bottoms of ſtrong beer, and any kind of 
..wines, into a cold ſtill about three parts full. Then 
make a flow fire under it, and take care to keep it 
moderate, otherwiſe it will :boil over, the body being 


| 4 - fo flrong that it will riſe to the top of the ſtil] ; and the 
lower you diſtil it, the. ſtronger your ſpirit will be. Put 


it into an earthen yo till you have done diſtilling, and 
then clean your ſtill well out. Then put the ſpirit 
into it. and diſtil it lowly as before, till it be ſtrong 

enough to burn in your lamp. Bottle it, and then 

. cork it well. e BED 

Hin Fever 
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Fx vz Warp x | , 

_ 'TAKE fix ounces of Virginia ſnake - root, four ounc- 
es of carduus-feeds and marigold flowers, and twenty - 
green walnuts ; garduus water and POPPY water, two 
quarts of each, and two ounces of  hanſhorn. Slice 
the walnuts, ard ſteep all in the waters a fortnight. 
Then add to it an ounce of London treacle, and diſtil 
the whole in an alembic paſted up, F 
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FT ER having given directions for the pre parati- . 
on of made wines and cordial waters, it would | 
undoubtedly be thought an unpardonable omiſſion to 
Paſs over malt liquors unnoticed, as the houſekeeper 
cannot be ſaid to be complete in her buſineſs without 
tome knowledge of this matter. We mean not, how- 
ever, to enter on the various branches of the brewery, 
as that would fill a volume of itſelf, and be very foreign 
to our preſent purpoſe. All we intend is, to give the 
houſekeeper general directions for the managing and 
keeping fuch ſtrong and ſmall beer as may be neceſſa- 
ry in a numerous Bani r 4 4 8. 
of The month of March is generally conſidered as one 
, of the principal ſeaſons for brewing malt liquor for 


75 long keeping; and the reaſon is, becauſe the air at 
bat time of the year is temperate, and contributes to | 
4 the good working or eee ve e ot — Which * 

principally promotes its rdation an teeping. ; 
* Very ld 2 well as SY Wa: 5g prevents 2 ; 
er, fermentation or working of liquors ; ſo that, if you 
pe brew in very cold weather, unleſs you uſe ſome means 
ong to warm the cellar while new drink be working; it 
hed will never clear itſelf in 7 manner you would with ; 

2 9 
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and the ſame misfortune will afiſe, if, in very hot wea⸗- 
ther, the cellar be not put into a temperate ſtate. The 


.- conſequence of all which will be, ſuch drink will be mud- 
dy and ſour, perhaps beyond all recovery: Such misfor- 
tunes often happen, even in the proper ſeaſon for brew- 

_ log, and that owing to the badkets Fe ee lar z for when 
they be dug in {pnogy grounds, or are ſubject to damps 
in the winter, the liquor.will chill, and grow flat and 
dead. Where cellars are of this nature, it will be 
adyiſeable to make your brewings in March, rather 
than in Oftober ; for you may keep fuck cettars tempe- 


rate in ſummer, but cannot warm them in 'winter. 


Thus your. beer brewed in March will have due time 


to ſettle and adjuſt atſelf, before the cold can materi- 
ally injure it. 7 „ Ty LE ge WT. 
It is adviſeable to build your ceflars for keeping li- 
. quor after ſuch a manner, that no external air can get 
into them; for the variation of the air abroad, were 
there free admiſſion of it into the cellers, would cauſe 
as many alterations in the liquor, and would thereb 
keep them in ſo unſettled a ſtate, as to render them 45 
for drinking. Some people, curious in theſe matters, have 
double doors to their cellars, with a view that none of 
the external air may find away into them, and are amp- 
ly repaid for their care and expence by the goodneſs of 
their liquor. The intent of the double door is, to keep 
ne ſhut while the other be open, that the external air 
may be excluded. Such cellars, if they lie dry, as 
they ought te do, are ſaid to be cold in fummer, and 
warm in winter; though, in reality, they are conſtant- 
1y the ſame in point of temperature. They ſeem, in- 
heed, cold in hot weather, but that is only becauſe we 
o into them from a hotter air abroad; and the ſame 
mode of reaſoning will hold good. with reſpect to their 
appearing warmer in winter. Hence it is evident, 
that they are only cold or warm comparatively, as the 
air we come out of is colder or warmer. This ſhould 
be the peculiar property of a cellar, if we expect to 
have good liquor out of it As for the brewing part 
ifelf, that we ſhall leave to the brewers in the 5 


. ar Ae 


' of 


MALT LIQUORS. 293 
ral counties of England, who have moſt of them dif- 
ferent manners even of brewing honeſily.| What we 
ſhall principally touch upon, beſides ſpeaking. of gel- 
1 will relate to water, malt, hope, a and 87 mY 
15 ing of liquors. 

ng © in general, the bell water is river-water, 
ck as 1s Di. aud has partaken, of the air and ſun ; for ; 
this eaſily 1nfiguates 155 into the malt, and ext 
its virtues... On the Ora hard waters aſtrin, e an 
bind the pores of the malt, ſo that Its 8 i5 not "44 
ly communicated to the liquor... with ſome, 
that all water that will mix with - is fit for 9 
and they will by no means allow of any other; and it 
Has been more than once experienced,..that where the 
ame quantity of malt * been uſed to a barre of river- 


water, as to a 5 20 of ſpring- wa 1 the river-water 
breving, has excelled the Ka in above five 

1 in twelve months. It m obſerved like- 
hy that the 712 was not only wy me ip quantity 


fog ne barrel a3 for another, but w Ka in MK 
1 Fe wg 8 rom 96.8 


T hops. were alſo the ſame, bot 5 
quantity, and | the tine of boiling equa linea 5 
were worked in the ſame mauner, and tunned 


kept Fo the ſame cellar. Here u was evident, 
the only difference was in the water, and yet one 55 
rel was worth two of the other. | 
One thing bas long puzzled the able brewers, and 
that is, head ſeyeral gentlemen in the ſame town have 
e 


employed the ſame. brewer, have had i wy, 
the ſame hops, and the ſame water, an 1 amt 
the ſame month, and broached their Sink 

time, yet one has had beer extremely fine , 72 


well taſted, while the others hape bad hard Y any 
worth drinking. There may be three reaſons for this 
difference: One might be the difference of weather, 
which might — — at the ſeveral, brewings in this 
month, and make an alteratiqn in the 9 of the 
liquors. Segondly, that the yeſt or barm might be of 
different ſorts, or in different „wherewich theſe 
nn were mocked x and, ; thirdly, the . * 
03 
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not equally good. The goodneſs of ſuch drink as is 


4 : 
1 


brewed for keeping, in a great meaſure depends on the 


goodneſs of the cellar in which it is kept, 2 op 
The Dorchefler beer, which is ſo much adpuired, 
is, for the moſt part, brewed of chalky water, which 
is almoſt every where in that county; and as the foil 
i generally chalk, the cellars, being dug in that dry 
ſoil, contribute to the good keeping of their drink, it 
being of a cloſe texture, and of a drying quality, fo 
as to diſſipate damps ; for damp cellars, we find by 
experience, are injurious io the keeping of liquors, as 
well as deftruQive to the caſks. A conſtant tempe- 
rate air digeſts and ſoftens malt liquors, ſo that they 
. taſte quite ſmooth on the palate: but in cellars which 
are unequal, by letting in heats and colds, the liquor 
s ſubject td grow ſtale and ſharp. For this reaſon it 
is, that liquor brewed for long voyages at ſea, ſhould 
be perfectly ripe and fine before it be exported ; for 
When it has had ſufficient time to digeſt in the caſk, 
and is racked from the bottom or lee, it will bear car- 
riage without injury. 992 
It has been obſerved, that in propertion. to the 
quantity of liquor which is inc loſed in one caſk, fo 
will it be a longer or a ſhorter time in ripening. A 
- veſſel, containing two hogſheads of beer, will require 
twice as much time to perfect itſelf as one of a hogſ- 
head; and it is found by experience, that no veſſel 
ſhould be uſed for ſtrong beer, which is intented to be 
kept, leſs than a hogſhead, as one of that quantity, 
if it be fit xo draw in a year, has body enough to ſup- 
rt it two, three, or four years, if it have ſtrength of 
malt and hops in it, as the Dorcheſter beer has. 
One great piece of economy is the good manage- 
ment of ſmall beer; for if that be not good, the 
drinkers of it will be feeble in ſummer time, incapable 
of ſtrong work, and will be very ſubje& to diſtempers. 
Beſides, when the beer be not good, a great deal will 
be thrown away. The uſe of drink, as well as meat, 
is to nouriſh the body; and the more labour there is 
upon any onę, the more ſubſtantial ſhould be the diet. 
In harveſt time, the ill effects of bad beer among the 
mY 2 5 gh. Workmen 
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workmen are viſible; and in great families, where 
that article has not been attended to, the apothecarigg- 
bills have amounted. to twice as much as the malt 
would have come to, that would have kept the ſer- 
vants in ſtrength and good health. Beſides, good: 
wholeſome drink is ſeldom thrown away by ſervants ; 
and thus the ſparing of a lutle malt ends in the loſs of 
the maſter. Where there is good cellaring, there- 
fore, it is adviſeable to brew! a ſtock of ſmall beer ia 
March or October, or in both months, to be kept in 
hogſheads, if poſſible. The beer brewed in March; 
ſhould not be tapped till October; nor that brewed in- 
October, till the March following ;- baving:this regard. 
to the quantity, that a faunly, & the ſame number of 
working perlons, will Crink- a third more in ſummer 
than in Winter. 47 
If. water happen to be of a hard nature, it may be 
ſoftened by expoſing it to the air and ſun, and putting 
inte it ſome pieces of ſoft chalk to infuſe; or, When 
the water be ſet on to boil, in order to be poured on: 
the malt, put into it a quantity of bran, which will 
help a little to- ſeſten iu. 
5 thing more is to be mentioned, reſpecting ll 
preſervation of ſtrong beer, and that is; when once 
the yeſſel be n regard ought to be had to the. 
time in which it will be expended ; for, if there hap- 
pen to be a quick draught for it, then it will laſt good 
to the very bottom; but; if there be likely to be but a 
low draught; then do not draw off quite half before 
you bottle it, otherwiſe your beer will grow flat, dead, 
or ſour. - This is obſerved very much among the cu- 
nous. ion G e I 
We ſhall now mention two or three particulars rela- 
tive to malt, which may help tboſe who are unac- 
quainted with brewing. In the firſt place, the gene- 
ral diſtinction between one malt and another is, only 
that the one is high and the other low dried. That 
which we call high-dried will, when-brewed, produce 
a liquor of a. deep-brown colcur; and the other, 
which is the low dried, will produce a liquor of a pale 
cotour. The firſt is dried in ſueh @ manner, as may ba 
OR. DEW O4 | ſaid 
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_ that drink of the ale or beer made of it. 


': 26 MALT/LIQUORS. 
aid rather to be ſcorched than dried; and is far leſs 
' wholeſome than the pale malt. it has alſo been ex- 


perienced, that brown malt, although it be well brew- 
ed, will ſooner turn ſharp than the pale malt, if that 
be fairly hre weg. 
A gentleman of good experience in the brewery. 
fays, that the brown malt makes the beſt drink when 
it is brewed with a coarſe river-water, ſuch as that of 
the river Thames about London; and that likewiſe, 


being brewed with ſuch water, it makes very good 
ale; but that it will not keep above ſix months with- 
Out turning ſtale, and a little ſharp, even though he 


allows fourteen buſhels to the hogſhead. He adds, 


that he has tried the high-dried malt to brew beer 


with for keeping, and hopped it accordingly; and yet 
be could e. . hin it ſo as to drink ſoft and mellow, 
like that brewed with zpale malt. There is an acid 


' quality in the high- dried malt, which” deeaſions that 


commonly called the heatt- burn in thoſe , 


What we have here ſuid of malt is meant that made 
of barley ; for wheat-malt, pea- malt, or thoſe mixed 
n bade cal. though they produce a high-· coloured 
liquor, will keep many years, and drink ſoft and 
ſmooth, yet they have the mum flavour. l 
Some people, who brew with high-gried” barley 


malt, put a 970 containing about three pints of wheat, 


into every hogſhead of liquor, and that has fined it, 


and made it drink mellow. Others have put about 


three pints of heat - malt into # hogſhead, which has 
produced the ſame effect. But all malt liquors, how- 


ever well they may be brewed, may be ſpoiled by bad 


eellaring, and be now and then ſubſect io ferment in 
the caſk, and conſequently turn thick and four. The 
beſt way to help this, and bring the liquor to irfelf, is 
to open the bung of the caſk for two or three days; 
and, if that does not ſtop the fermentation, then put 
in about two or three pounds of oyſter-ſhells, waſhed, 


dried well in an oven, and then beaten to fine powder. 


Stir it a little, and it will preſently ſettle the liquor, 
mkke it fine; and take off the ſhary taſte: yp 2 
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that be done, draw it off into another veſſel, and put 2 
ſmall bag of wheat or wheat · malt into it, as before di- 
rected, or in proportion to ihe ſize of the veſſel. Some- 
times ſych termentations wil happen in liquor hy 
change of weather, if it be in. a bad cellar, and will, in 
ab e fine of itſelf, and grow mellow, 

? r malt ſhouſd not be uſed in brewing, till 
it has been ground ten days or a fortnight, as it then 
yields nine h ftronger drink than the ſame quantity of 
malt juſt ground; but, if you deſign, to keep malt 
"One ſome time before you uſe it, yqu muſt take care 
to keep ĩt Jorg rs and the air at that zime muſt alfo 
be dry. As for pale malt, which has not partaken ſo 
much of the fire, it muſt not remain ground above a 
week before you uſe it. 
As for hops, the neweſt are much the. beſt, though 
they will remain very good two years; but, after that 
they begin to decay and loſe their good flavour, unleſs 
great quamities are kept together, in which caſe they 
will keep longer good than in ſmall quantixies. Theſe, 
for their better preſervation, ſhould bey kept in a yer 
dry place; though the dealers in them rather chooſe 
| ſuch, places as are moderately between, moiſt, aud dry, 
that they, may not loſe apy of their weight. Natice 
muſt here, be taken of a method which, has been vſgi 
to ſtale and decayed hops, to make them recover their 
bitterneſs ;., and this. is, to unhag them,-and} ſprinkle 
them With aloes and water, Which, when # has proved 
2 bad hop year, has ſpoiled great quantities ef malt 
quor. about London; for, even where ĩhe Water the 
malt; the brewer, and the cellars, be each.goad,'a bad 
hop will ſpall all. Hence it is evident, that. every ane 
of theſe, particulars ſhould be well choſen beſere the 
brewing be ſet about, or, elſe you muſt expect but a 
bad account: of your labour. So likewiſe; the yeſt our 
barm which you, work. yaur liquor With, myſt: be wall 
conſidered, or a good brewing may be {poiled-by!that 
alone. Remember always * rovided- with ec ry 
material before you begin your brewing, as:the wort 
will not wait for any thing oe 2! 
It is a practice in ſome e remote from towns, to 
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dip whiſks into yeſt, then beat it well, and ſo hang up 
the whiſks with the yeſt in them to dry; and if there 
be no brewing till two months afterwards, the beatin 
and ſtirring one of theſe new-whiſks in new wort wi 
raiſe a working or fermantation in it. It is a rule, that 
all liquor ſhould be worked well in the tun, or keel, 
before it be put into the veſſel, otherwiſe it will not 
eaſily grow fine. Some follow the rule of beatin 
don the yeſt pretty often while it is in the tun, —— 
keep it there working for two or three days, obſerving 
to pas it into the veſſel juſt when the yeſt begins to 
fall. This liquor is commonly very fine, whereas that 
which is put into the veſſel quickly after it is brewed, 
will not be fine in many months. 


With reſpect to the ſeaſon for brewing liquors to 
| keeps it is to be obſerved, that if the cellars be ſubject 
to the heat of the ſun, or warm ſummer air, it will be 
beſt to brew in October, that the liquor may have time 
to digeſt before the warm ſeaſon come on; and if cel- 
lars = inclinable to damps, and to receive water, the 
beſt time will be to brew in March. Some experienced 
brewers always chooſe to brew with the 3 in 
March, and the brown in October; for they ſuppoſe, 
that the pale malt, being made with a leſs degree of 
fre than the other, wants the ſummer ſun to ripen it; 
and ſo, on the contrary,” the brown, having had a 
larger ſhare of the fire to dry it, is more capable of 
Gefonding nſelf- againſt the cold of the winter ſeaſon. 
| But theſe are me rely matters of opinion. 
However careful you may have been in attending 
to all the 8 articulars, yet, if the caſks be not 
in good order, ſtil the brewing may be ſpoiled. New. 
caſts are api to give liquor a bad taſte, if they be not 
well ſcalded and ſeaſoned ſeveral days fucceſſively be- 
| Fore they be uſed. As to old caſks, if they ſtand any 
time out of uſe, they are apt to grow muſty. __ 
There now remains little more to be ſaid concerning 
- the management of malt liquors, but that of bottling 
it. The þottles muſt firſt be well cleaned and dried; 
for vet battles will make the liquor turn mouldly or 
mother, ag they gall it 3 and by wet bottles a grea 


» > 


1 


. 1 . 2 5 
MALT LIQUOKS. 2 
deal of good beer has been ſpoiled. - Though the 
bottles be clean and dry, yet, if the corks be not new 
and ſound, the liquor will be ſtill liable to be damaged? 
for, if the air can get into the bottles, the liquor will 
grow flat, and will never riſe. Many who flattered 
themſelves that they knew how to be ſaving, by uſing 
old corks on this occaſion, have ſpoiled as much liquor 
as ſtood them in four or five pounds, only for Want of 
laying out three or four ſhillings. if bottles be co ked 
as they ſhould be, it will be difficult to pull out the 
cork without a ſcrew ; and to be ſure to draw the cork 
without breaking, the ſcrew ought to go through the 
cork, and then the air muſt neceſſarily find a paſlage 
where the ſcrew has paſſed, and therefore the cork 
muſt be good for nothing. If a cork has once been in 
a bottle, though it has not been drawn with a ſcrew, 
yet that cork will turn muſty as ſoon as it be expoſed, - 
to the air, and will communicate its ill flavour to the 
bottle in which it be next put, and ſpoil the liquor that 
wa In the choice of corks, take thoſe that are ſoft - 
and clear from ſpecks. _ | 5 
You may alſo obſerve, in the bottling of liquor, that 
the top and middle of the hogſhead are the ſtrongeſt, 
and will ſooner riſe in the bottles than the bottom. 
When once you begin to bottle of any liquor, be ſure | 
not to leave it till all be completed, otherwiſe it will 
have different taſtes. | | | 8 
H you find that a veſſel of liquor begins to grow flat 
whilſt it is in common draught, bottle it. and into eve- 
ry bottle put a piece of loat ſugar about the ſize of a 
walnut, which will make it rife and come to ufelf: 
and, to forward its ripening, you may ſet ſome bottles 
in hay in a warm place; but firaw will not aſſiſt its 
ripening. 3 x | . 
= Where there are not good cellars, holes have been. 
ſunk in tie ground, and large oil jars put into them, 
and the earth filled cloſe about the ſides. One of 
theſe jars. may hold about a dozen quart bottles, and 
will keep the liquor very well; but the tops of the 
Jars muſt be kept cloſe covered up. In winter time, 
when the weather is froſty, ſhut up all the lights or 
8 | windows 
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-  - Should you have an opportunity e e 
ſtock of ſmall. beer in March and OG NO: good 
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windows of your cellars, and cover them clofe with 
freſh; horſe duag, or horſe litter; but it is much better 


10 have no lights or windows at all to any cellar, for 
the reaſons before given. 1 „ Be 


ſome of 


ĩt may be bottled. at ſix months end, putting into eyery 


bottle a lump of loaf ſugar. This will be a very re- 


freſhing drink in the ſummer Or, if you ha 


| n to 
brew in ſummer, and are deſirous of briſk Gia beer, 
E _ as it be done working, bottle it as above di- 
recte . 5 F | FO | ; RIOT IO 
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1 U G H. we have . in diffetent 
| parts of this work, occaſionally reminded the 
Houſekeeper and cook of the fatal conſequences. at- 
tending coppers and ſaucepans not being properly tin- 
ned, yet we ſhall here enter ona pagicular enquiry in- 
to the nature and property of culinary poiſons, for 
the information and ſatisfaction of thoſe who may wiſh 
to have a more perfe& knowledge of ſuch important 
BEATS. “ , fee"; 7:80 2 
By the uſe of copper veſſels for dreſſing our food, 
we are daily expoſed to the danger of poiſon; and even 
the very air of a (kitchen, abounding with oleaginous 
and ſaline particles, diſpoſes thoſe veſſels to diſſolution 
before they be uſed. Copper, when handled, yields 
an offenſive: ſmell; and, if touched with the tongue, 
has a ſharp pungent taſte, and even excites a nauſea. 
Verdigriſe is nothing but a ſolution of this metal by ve- 


getable acids; and it is well known, that a very ſmall 


quantity of this ſolution will produce cholies, von "FE 
3 thirſt, eee and other dan- 

gerous ſymptoms. theſe effects, and the prodigious 
Sviibil y of this metal be conſidered, ee ee 
doubt of its being a violent and ſubtle poiſon. : Water, 
by ſtanding ſome time in a copper veſſel, becomes im- 
pregnated with , 3 as may be demonſtrated oy 5 
throwing into it a ſmall quantity of any volatile alkah, 

which will immediately ünge it with a paler or deeper 
"Blue, in proponion +0 the full contained in the water. 


Vinegar, 
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According to others, this metal is made in the propor- 
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Vinegar, apple-ſauce, greens, oil, greaſe, butter, and 
almolt every other kind of food, will extract the verdi- 


priſe in a great degree. Some people imagine, that the 
ul effects of copper are prevented by its being tinned, 


which, indeed, is the only preventative in that caſe; 


but the tin, which adheres to the copper, is ſo extreme] 
thin, that it is ſoon penetrated by the verdigriſe, which 
inſinuates itfelf through the pores of that metal, and 
appears green upon the furface, 
erdigriſe is one of the moſt violent poiſons in na- 
ture ; and yet, rather than quit an old cuſtom, the 


greater part of mankind are content to ſwallow ſome 


of this poiſon every day, Our food receives its quan- 
tity of poiſon in the kuchen, by the uſe of copper pans 
and dithes ; the brewer mingles poiſon in our beer, by 


. _ boiling it in a copper; ſalt is diſtributed to the people 
from copper ſcales, covered with verdigriſe ; our pickles 


are rendered gred by an infuſion of copper; the paſtry- 
cook bakes eur tarts in copper patty- pans; but con- 
feQions and ſyrups have greater powers of deſtruction, 
as they are ſet over a fire in copper veſſels which have 
not been tinned, and the ee is plentifully ex- 


tracted by the the acidity of the compoſition, After 


all, though we do not ſwallow death in a ſingle doſe, 
yet it is certain, that a quantity ef poiſon, however 
ſmall, which is repeated with every mea}, muſt pro- 
-duce more fatal effects than is generally believed. 

. - Bell-metal kettles are frequently uſed in boiling cu- 
.cumbers for pickling, in order to make them green; 
but this is a practice as abſurd as it is dangerous. If 
the cucumbers acquire any additional greenneſs by the 
uſe of theſe kettles, they can only derive it from the 
——— of which they are made; and this very reaſon 
ought to be ſufficient to overturn ſo dangerous a practice. 


According to ſome writers, bell-metal is a compoſi- 


tion of tin and copper, or pewter and copper, in the 


proportion of twenty pounds of pewter,-or twenty- 


three pounds of tin, to one hundred weight of copper. 


tion of one thouſand pounds of copper to two or three 
hundred pounds of tin, and one hundred and fift 
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pounds of braſs. Spoons, and other kitchen utenſi la, 
are ſrequently made of a mixed metal, called alchemy, 
or, as it is vulgarly pronounced, ockimy. The ruſt of 
this metal, as well as that of the former, is highly per- 
nicious. „ 
I be author of a tract entitled, Serious Reflections 
attending the Uſe of Copper Veſſels, publiſhed in Lon- 
don in 1755, aſſerts, that the great frequency. of pal. 
lies, appoplexies, madueſs, and all the frightful'train of 
nervous diſorders, which ſuddenly attack us, without 
our being able to account for the cauſe, or which gra- 
dually weaken our vital faculties, are the perniciousef- 
feQs of this poiſonous matter, taken into the body in- 
ſenſibly with our victuals, and thereby intermixed with 
our blood and juices. * 8 
However this may be, certain it is, that there have 
deen innumerable inftances of the pernicious conſe- 
3 of cating food dreſſed in rer veſſels not 
ſufficiently cleaned from this ruſt. On this account 
the ſenate of Sweden, about the year 1753, prohibited _ 
copper veſſels, and ordered that no veſſels, except ſuch 
as were wade of iron, ſhould be uſed in their fleets and 
armies. But if copper veſſels muſt be ſtill continued, 
every cook and good houſewife ſhould be particularly 
careful in keeping them clean and well tinned, and 
ſhould ſuffer noting to remain in them longer than is 
' abſolutely neceſſary for the purpoſes of cookery. - 
Lead is a meta] eaſily corroded, efpecially by the 
warm ſteams of acids, fuch as vinegar, cyder, lemon- 
juice, Rheniſh wine, &c. and this ſolution, or ſalt of 
lead, is a flow and infidious, though certain poiſon. 
The glazing of all our common brown pottery ware is 
| Aber ed or lead ore; if black, it is a lead ore, with a 
ſmall proportion of manganeſe, which is . a ſpecies of 
iron ore; if yellow, the glazing is lead ore, and ap- 
pears yellowiſh by having ſome pipe or white clay un- 
der it. The colour of the common pottery ware is red, 
as the veſſels. are made of the ſame clay as common 
bricks. Theſe veſſels are ſo porous, that they are pe- 
netrated by all ſalts, acid or alkaline, and are unſit for 
zetaining any faline ſubſtances. They are improper, 


though 


means, with a 


— 
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| though too often uſed, for preſerving ſour fruits or 
cle an glazing of ſuch veſſel » N by 
he V1 5 tor, upon evaporating t nor, a quaſi- 
tity os ſalt of lead will be 1 e 1 54 
A ſure way of judging whether the vinegar, or other 
acids, have diſſolved por of the glazing, is by their be- 
coming vapid, or loſing their 3 e 
a ſweetiſh taſte by ſtanding in them ſor. ſome time; in 
which caſe the contents muit be thrown away as per- 
I be ſubſtance of the pottery ware commonly called 
Delft, the beſt being made at Delft in Holland, is a 
whinſh clay when baked, and ſoft, as not having en- 
dured ne in baking. The glazing is a compoſiti- 
cined lead, calcined tin, ſand, ſome coarſe alka- 


on of ca 


line falt, and fandiver, which being run into a white 
glaſs, the white colour being owing to the tin, is after- 


wards ground ing mill, then mixed with water, and 
the veſſels, after Being baked in the furnace, are dipped 
into it, and put again inte. the furnace; by which 
dual degree of heat, the white glaſs 
runs upon the veſſels. This glazing is exceedingly 
ſoft, and eaſily cracks. What effecls acids will have 
upon it, the writer of theſe Conſiderations cannot ſay ; 
but they ſeem. to be improper for inſpiſſating the juice 
of lemons, oranges, or any other acid fruits. 
The moſt proper veſſels for theſe purpoſes are poree- 
lain or China ware, the ſubſtances of them being of ſo 
cloſe a texture, that no ſaline or other liquor can pene- 
trate them. The glazing, which is likewiſe made of 
the ſubſtance of the china, is ſo firm and cloſe,:that no 
ſalt or ſaline ſubſtance can have the leaſt effect upon it. 
It muſt, however, be obſerved, that this remark is ap- 
plicable only to the porcelain made in China; for ſame 
ſpecies of the European manufactory are certainly 
Slazed with a fine glaſs of lead, ce. 
The ſtone ware, commonly called Staffordſhire ware, 
is the next to china. The ſubſtance of theſe veſſels is 
A compoſition of black flint, and a ſtrong clay, that 
bakes white. Their outſides are glazed, by thrown 
into the furnace, when well heated, common or ſea ſalt 
gs 8 decrepitated, 
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decrepitated, the ſteam or acid of which, flying up 
among the veſfels, vitrifies the - ourfide of them, and 
gives them the glazing. This ſtone ware does net ap- 
to be 11jured or affected by any kind of ſalts, either acid 

or alkaline, or by any liquors, hot or cold, Theſe are 
therefore extremely proper for all common uſes; but 
they require a careful management, as they are more 
apt to crack with any ſudden heat, than china, 
Having thus conſidered the nature of copper and, 
earthen utenſils for the uſe of the kitchen, we ſhall 
proceed to make ſome few remarks on the poiſonous 
quahties of muſhrooms, hemlock, and: laurel, the laſt 
of which has lately ſo much engroſſed the converfation 
of all ranks of people. 
Mut room have been long ufed in ſauces, in keteh- 
ee other forms of cookery ; they were highly 


med by the Romans, as they are at preſent by the 


French, Itallians, and other nations; + Pliny exclai 
againſt the luxury of his countrymen in this article, and 
wontlers what extraordinary pleaſure there can be in 
| ſuch dangerous! fi The ancient writers on 
the Materia Medien ſeem to agree, that muſhrooms. 
are in 2 unwholeſome ; and the Moderns, Leme- 
ry, Allen, Geoffroy, Boerhaave, Linnæus, and others, 
concur in the ſame opinion. There are numerous in- 
ſtances on record of their fatal effects, and almoſt all 
authors agree, chat they are fraught with puiſon. 
The common eſculent kinds, if eaten too freely, 
frequently bring on heart - butnes, fickgefles, vumitiugs, 
diarrbeas, dyſenteries, and other dangerous ſymptoms. 
R is cherefbre to be wiſhed, that they were baniſhed 
from the table j but, if the palate muſt be indulged in 
theſe” treacherous pratifications ; or, as Seneca calls 
them, this voluptuous poiſon, it is neceflary that thoſe, 
who are employed in collecting them, ſhould be ex- 
tremely. cantions, left they ſhbuld collect ſuch as are 
abſolutely - pernicious, "which, / conſidering to whoſe 
care this is generally commined, may, and undoubt- 


edly frequently tis happened. "The eatable muſh- _ 


robms at fut a of a roundiſſi form, like a button 3 
the opper pen and the u ue vory bid, dhe undee | 
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part is of a livid fleſh colour; but the fleſhy part, is 
very white. When theſe are ſuffered to remain undiſ- 


turbed, they will grow to a large fize, and expand 


themſelves almoſt to a flatneſs, and the red part un- 
derneath will change to a dark colour. 
Small hemlockh,. though it ſeems not to be of ſo vir- 
vlent a nature as the larger hemlock, yet Boerhaave 
places it among the vegetable poiſons, in his Inſtitutes; 
and in his Hiſtory. of Plants, he produces an inſtance 
of its pernicious effects. It is: therefore neceſſary to 
guard againſt it in collecting herbs fer ſallads and other 
purpoſes. Attend therefore to the following deſcrip-. 
ton. 13 2 Gor So Tot: i 
The fiſt leaves are divided into numerous ſmall. 
parts, which are of a pale green, oval, pointed, and 
deeply indented. The ſtalk is lender, upright, round, 
ſtraighted, and about a yard high. The flowers are 
white, growing at the tops of the branches in little 
unmbles. It is an annual plant, common in orchards and 
kitchen gardens, and flowers in June or July. This 
Plant has been often miſtaken for parſley, and from 
thence it has received the name of fool's parſley.' . 
The water diſtilled from the leaves of the common 
Laurel, has been frequently mixed with brandy,” and- 
other ſpirituous liquors, in order to give them a flavour 
of rataßa; and the leaves are often uſed in cookery, to 
communicate the ſame kind af taſte to creams, euſtards, 
puddings, and ſome ſorts of ſweetmets. But, in the 
year 1728, an account of two women dying ſuddenly 
in Dublin, aſter drinking ſome of the common diſtilled 
laurel-water, gave riſe to ſeveral experiments, made 
upon dogs, with the diſtilled water, and with the infu- 
ſion of the leaves of the common laurel, communicated 
by Dr. Madden, Phyſician at Dublin, to the Noyal So- 
eiety in England, and aſterwards repeated, in the year 


1731, and confirmed by Dr. Mortimer, by wbich it 4 
t 


. 


peared, that both the. water and the infuſion broug 

on convulſions, palſy, and deaths; [nn ls cen 
Ibe laurel of the ancients, or the Bay, is on the 
contrary, of a ſalutary nature, and of uſe in ſeveral diſ- 
erders ; but the common laurel is a plant of a 19 
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tructive kind, and, taken in a large quantity, is a moſt - 


formidable poiſon. However, it it be adminiſtered 


with proper caution, and in ſmall proportion, the leaves 


of the plant are generally thought to be innocent; and 
therefore, for kitchen purpoſes, as the flavouring of 
euſtards, and ſuch like, the uſe, in guarded and com- 
mon moderation, may be continued in perfect ſafety; 
The bitter parts of the plants, in which all the nox- 


tous properties are ſuppoſed 10 reſide, are determined 


to de the ſame in quality, and not ſenſibly different in 


degree, from the bitter almond, or from the kernels of 


any of the ſtoned fruits. Linnzus 1 . that in Hol- 
land, an infuſion of this kind of laurel is uſed in the 


practice of the ſew => Sp Miller alſo ſays, that lau- 


rel- leaves are perfectly innocent. A nice attention, 
however, is certainly neceſfary in the uſe of them, 
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Confiderations en the Adulteratim of Bxz a0 and 
„  -FLovur. eee 


| the RPE OR He of flour, mealmen and bakers have 


ed lime, alum, and even aſhes of bones. The firft, 
bean; flour, is perfectly innocent, and affords a nouriſh»: 


ment equal to that of Wheat; but there is a roughneſs . 


in bean-flour, and its colour is duſky. To remove 
theſe defects, chalk is added to whiten it; alum, to 


neceſſary to make it 


ſuppoſe, that theſe horrid iniquities are only 1magina- 


ry, or at leaſt exaggerated, and that. ſuch. mixtures 
muſt be diſcoverable even by the moſt ordinary taſte z *- 


but, as ſome adulterations of this nature have certainly 


1 . 
* * 
. 
= 


been known to uſe bean-meal, chalk, whiting, flack-/ 


give the whole compound that conſiſtence, which is 
Load well in the dough ; and ja- 
lap, to take off the aſtringency. Some people may 
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quantity of ee flour, by four drachms and nine- 
roy N 


bread is thus: Cut the crumbs of a loaf into very thin 


moſt regular method of finding the deceit ; but as cucur- 


lies, the following is a more familiar method: Slice 


| bone-aſkes, or other ingredients, will be found at the 
bottom. 1 T5 is : TIS | 


larly in country reſidences, we ſhall here give inftruce 


— 


.. Kaye been commited. . "L7G 
Io detect the adulteration of flour with Whiting or 
chalk, mix it with ſome juice of lemon or good vine- 


and put them into a glaſs cucurbite, with a 


wheat and bread, and as the buſineſs of baking often 


deen practiſed, the following experiments may ſerve to 
grat y curiolKy, br diſcover frauds, where any ſuch 


gar. If the flour be pure, they will remain together at 
reſt ; but, if there be a mixture of whiting or chalk, a 
fermentation, like the working of yeſt, will enſue. 
The adukerated meal ia whiter and heavier than the 
good: the quantity that an ordinary tea-diſh will con- 
tain, has been found to weigh more than the ſame 


* 


teen grains . 4831 „ 
The regular method of detecting thefe frauds in 


flices ; break them but. not into very ſmall pieces, 


large quantity of water. Set this, without ſhaking, in 
a ſand furnace, and let it ſtand, with a moderate 
warmth, twenty-four hours. The crumbs of the bread 
will, in this time, ſoften in all its parts, and the ingre- 
dients will ſeparate from it. The alum will diſſolve in 
the water, and may be extracted from it the uſual way. 
The jalap, if any have been uſed, will quam upon the 
top in a coarſe film ; and the other ingredients, being 
heavy will fink to the bottom. This is the beſt and 


bites and ſand furnaces are not at hand in private fami- 
the crumbs of 5 onf as before directed, and put it, 
with a great deal of water, into a large earthen pip- 


kin. Set this over a gentle fire, and keep it a long time 
moderately hot. Then pour off the pap, and the 


- Having ſpoken thus much of the adulteration of 
falls under the inſpeQion of the houſekeeper, particu- 
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7. make Wurtz Bas AD in the London Manner. © 
POT a buſhel of the fineſt well- dreſſed flour: in at 
one end end of the kneeding-trough. Then take a 
gallon of water; which Bakers call liquor, and fome 
ſt. Stir it into the liquor till it looks of a gook 
own colour, and begins to curdle. Strain and mix it 
with your flour till it be about the thickneſs of a ſeed- 
cake, then cover it with the lid of the trough, and let 
it ſtand three hours. As ſoon as you ſee it begin to 
fall, take a gallon more liquor, which three quarters of 
a pound of; falt, and with your hand mix it well with 
the water. Strain it, and with this liquor make your 
dough of a moderate thickneſs, fit to make up into 
loaves. Then cover it again with the lid, and let it 
ſtand three hours more. In the mean time put your 
wood into the oven, which will require two hours 
heating. Then clear the oven, and begin to make 
our bread ; put it in, cloſeup the oven, and three 
ours will bake it. When once the bread be put in, 
you muſt not open the oven till the bread be baked ; 
and take care in ſummer that your water be milk warm, 
and in winter as hot as your finger will bear. AH 


flour does not require the ſame quantity of water; but 


that experience will teach you in two or three times 
To make Leaven BRE Ads. 
BREAD made without barm, muſt be by the aſ- 
ſiſtance of leaven. Take a lump of dough, about two 
pounds of your laſt making, which has been raiſed by. 
Lam Keep it by you in a wooden veſſel, cover it well 
with flour, and this will be your leaven. The night 
before you intend to bake, put your leaven to a 
of flour, and work them well together with warm wa⸗ 
ter. Let it lie in a dry wooden veſſel, well covered 
with a linen cloth and a blanket, and keep it in a 
warm place. This cough, kept warm, will riſe again 
next morning, and will be ſufficient to mix with two or 
three buſhels of flour, being worked up with warm 
water and a little ſalt. When it be well worked up, 
and thoroughly mixed with the flour, let it be well 
covered with the linen and blanket, until you find it 


F 
/ 
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begin to riſe. Then knead it well, and work it up inte 
bricks or loaves, making the loaves broad, and not ſo 
thick and high as is frequently done, by which means 
the bread will be better baked. Always keep by you 
two or more pounds of the dough of your laſt baking 


well covered with flour, to make leaven to ſerve from 


one baking-day to another; and the more leaven you 
put to the flour, the lighter the bread will be. The 
- freſher the leaven, the leſs ſour will be the bread. - 
 - _ To make FR ENR BAE A p. 
- PUT a pint of milk into three quarts of water; in 
winter, let it be ſcalding hot, but only little more than 
milk- warm in ſummer. Having put in ſalt ſufficient to 
your taſte, take a pint and a half of good ale yeſt ; but 
take care that it be not bitter. Lay it in a gallon of 
water the night before ; pour it off the water, ſtir your 
yeſt into the milk and water, and then with your hand 
break in a lit: more than a quarter of a pound of but 
ter. Work it well till it be difſolved, then beat up two 
eggs in a baſon, and ſtir them in. Take about a peck 
_ a half of flour, and mix it with your liquor. In 
winter, your dough muſt be made pretty ſtiff, but more 
flack in ſummer: ſo that you may ule a liicle more or 
leſs flour, according to the ſtiffneſs of your dough ; 
but mind to mix it well, and the leſs you work it, the 
better. You muſt ſtir your liquor into the flour as you 
do for pie - eruſt; and after your dough be made, cover 
it with a cloth, and let it lie to riſe while the oven be 
heating. When they have lain in a quick oven about a 
quarter of an hour, turn them on the other fide, and 
let them lie about a quarter longer. Then take them 
out, and chip all your French bread with a knife, 
which will be be better than raſping it, it making it 
look ſpongy, and of a fine yellow 5 whereas the raſp- 
ing takes off that” fine colour, and makes it look too 
ſmooth. | ; | 2 
To male Or- AK IS and MUFFINS... * 
TAKE a pint and a half of good ale yeſt from 
pale malt, if you can get it, becauſe that is whiteſt. 
Let the yeſt Goin water all night, the next day pour 
off the water clear, make two gallons of water juft 
2 , * milk-warm, 
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. milk Wurd, but not ſo hot as to ſcald your yeſt, and 


*two ounces of ſalt. Mix your water, yeſt, and ſalt, 
well together for about a quarter of an hour Then 


ſtrain it, and with a buſhel of Herifordſhire white flour : 


mix up your dough as light as poſſible, and let it lie in 


your trough an hour to nſe. Then roll it with your 


hand, and pull it into little pieces about as big as x 


large walnut. Roll them with your hand in the ſhape 
of a ball, lay them om your table, and as faſt as you do - 


8 :._- 


them, lay a piece of flannel over them, and be ſure io 


| keep your dough covered with flannel. When you 


have rolled out all your-dough, begin to bake the firſt. 


you made, and by that time they will be ſpread out in 
a right form. Lay them on your iron, and as ſoon as 
one ſide be ſufficiently coloured, turn them on the 
other; but take great care that they do not burn, or 
be too much diſcoloured, of which you will be a ſuf- 


ficient judge from a little experience. If your iron be 


too hot, as will ſometimes be the caſe, put a brick-bat 
or two in the middle of the fire to ſlacken the heat. 
Here it is undoubtedly neceſſary to mention in what 
manner the thing you bake on muſt be made. Build a 
place as if you were going to ſet. a copper; but, in- 


ſtead of a copper, place a piece of iron all over the 
top, in form juſt the ſame as the bottom of an iron 


pot, and make your fire underneath with coal, as in a 
copper. Obſerve, that muffins are made the ſame 


way ; with this difference only, that, when you pull a 


them to pieces, you muſt roll them in a good deal of 
flour, : with a 8 roll them thin. Then 
cover them with a piece of flannel, and they will riſe 


to a proper thickneſs ; but, if you find them too big or 


too little, you muſt roll your dough' accordingly. 
Muffins muſt not be the leaft diſcoloured; and, in 


order to prepare them for eating, toaſt them criſp on 


both ſides. Then pull them open with your hand, 


and they will be like a honey-comb. Lay in as much 
butter as you intend to uſe, then clap them together 


again, and ſet them by the fire. When you think the 


butter be melted, turn them, that both fides may be 


buttered alike ; but do not touch them with a knife, 
VVV 8 either 


»£ 
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mw Aren R 
either to ſpread or eut them open, #3 that oil "AY 
them heavy. You may, however, cut them croſs-with 
n a knife, when. on I properly melted. | i 

5 re FES r. We 
* IP a erve a la eee which 
will on and be of uſe for een months, either to 

| made bread or cakes, you muſt follow theſe directions. 

When you have plenty of yeſt, and are apprehenſive 
of à ſuture ſcarcity, take à quantity of it, ſtir and 
work it well with a whiſk until it becomes liquid and 

thin. Then get a large wooden platter, cooler, or 

tub, clean and dry, and witk a ſoft bruſh lay a thin 
layer of yeſt on the tub, and turn/the mouth down- 
r that no duſt may fall upon it; but that the air 
may get under to dry it When that dont be very dry, 
then lay on tee and ſo on till you have a ſuffici- 
ent N even two or three inches thick, always 
5 taking care that the yeſt he very dry in the tub before 
you lay any more on, and this will kep good for ſeve- 
ral months. When you have occaſion to uſe this yeſt, 
cut a piece off and lay it into warm water; then ſtir it 
2 ether, and it will be fit for uſe. If it be for brew i ing, 

a large handful of birch tied together, dip it into 
this yeſt, and hang it up to dry. In this manner you 
may do as many =, you pleaſe ; but take care no duſt 

comes to it. When your beer be fit to fer to work, 

tro in one of theſe, and i it will make it work _ 
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= 5 $6 Proper” Maur linen, * the Sick.” 
HOUGH i it is not our intention to invade the pro 


_ "© vince of the phyſician or apothecary, that being 
totally foreign to the 7 rm of a re of hs kind, yet 
it is certainly the indiſpenſable duty of every bouſe- 

hen: oaks to know _ N to von every 3 * 
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the more neceſſary; when we reflet how many 


ed, and the ph | 

fering patient over to the hands of death. 
_— _Mvrron BxoTH.. * 
TARE the fat off a pound of loin of mutton, and 


— 


ut the lean into a quart of water. Skim it well as it 
boils, and put in a piece of the upper-cruſt of bread, _ 


with a large blade of mace. Having covered it up 
cloſe, let it boil ſlowly for half an hour, and then 


pour the broth clear off without ſtirring it. Seafon ic 
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of kitchen nouriſhment for the fick. This will e 
ves, 
have been ſaved by the adminiſtering of nouriſhing food, 
after all the complicated powers of medicine had fall 
. K had formally conſigned his ſuf. 


with a little ſalt, and the meat will be in a proper ſtate 


to be eaten. Some boil turnips with the meat; but 
this ſhould not be done, as they ought to be boiled by 


themſelves. A 


If you intend to make beef or mutton broth, for ve- 
ry weak people, who cannot digeſt much nomiſhment,” | 
take a pound of beef or mutton, or both together, and - 


put to each pound a quart of water. Skin the meat 


and take off the fat, cut it into little pieces, and let it 
boil till it comes to a quarter of r Fhen ſeaſon 
{ the fat, and give 


it with a very little ſalt, ſkim off 
the ſick perfon a ſpoonful of it at a time. If che ſick 


perſon be very werk, even half a ſpoonful will be 


enough at once, while others, who be ſtronger, a tea- 


cupful may be given at a time ; indeed, the yhole is 


properly to obſerve what quantity the ſtomach of the 


lick perſon will bear. | | 
1 Bezxe BxoTH. - 


TAKE off the fat and fkin of a pound of lean beef, | 


and cut it into pieces. Then put it into à gallon of 


water, with the under - cruſt of a \penny-loat, and a 
very little ſalt. Let it boil till it be reduced to two © 
quarts, then ſtrain it off, and it will be very nouriſhing. . 
In ſome caſes, when the lick perſon be n oh 
W 


phyſician will order beef-tea, which. myſt be 


thus. Take a piere of lean beef, cut it croſs and croſs; 5 


. 


and then pour on it Ce? Cover it up eloſe, 
HY 8 e a KEY 9. 9105 Fe Toe, and 


— — — — — A —B — —— 
2 2 


0 blade of "mace, und 
it be good, ang then Arten k off. 
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and let it ſtand till it be cold. Then pour it off as yo 
want it, ſeaſon it moderately, and dhe it to the bit 


_ Perſon, having firſt warmed. it. 


VI Born. 
' TAKE two pounds of ſcrag of veal, Fe 2 to it 
two quarts of water, a large piece of wing of 


bread, two Blades. of mace, and a litt le tied 
Vuuith a thread. Cover it cloſe, let it boil two . 
very pee ,: obſerving toſkim it ener, when 2 


meat and broth wil be ready. 


Poxkx Bx 0TH. : 
TAKE of the ſkin and fat from two pronteo young | 
k, boil it in a gallon of water, wit and a 
very l little ſalt, til] it be reduced to two 3 Then 


ſtrain it off, and let it ſtand till it be cold. Take off 
the fat, leave the ſettling at the bottom of the 
and drink half a pint warmed in the morning g. 


an hour before breakfaſt, and at noon, e the 


: ſtomach will bear it. 


CRicxz u BA OT M. 
FLAx an old cock or a large fowl, pick off all the 


| fat, and, break the bones to pleces with a rolling · pin 
Put it into two quarts of water, with a 12 cruſt Fae 


bread, and a blade of mace. Let it boil ſoftly till it 


be as good as you would have 1 it, which will proba- 
bly require five. or, fix hours. Pour it off, then put to 


it. a quart more of boiling water, and cover it cloſe. 


Letj it bol ſoftly till it be hood, then firain it off, and 
leaſdn it with a very little falt. 


When you boil à chicken, fave the liquor, and 


| when the meat be eat, break the bones, and put them 


to the liquor in which you boiled the 8 with a a 
a cruſt of bread. Let it boil till 


Or you may boil your chicken-in this manner. Let 
your ſaucepan. be very clean and nice, and when. the 
Water boils, put in 3 chicken, which myſt be very 
nicely picked and and laid in cold water 2 
quarter of an hour 9 you boil it. Then take it 
ont of the boiling water, and lay! it on a wter-diſh. 


ann A 2a amo 


Save all tho 2 zhat n runs s from it in Ns diſh, cut 
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u your chicken all in ln wo in the fame diſh, bruiſe. | 7 
” liver very a little boiled parſley - finely: - 
chopped, a al 1 Mu ſalt, and a little grated nutmeg; - | 
Mix all well to ether with two ſpoonfuls of the 2 
of the-fowl, - an =_ r it into the diſh with the-reſt of 
the liquor. If there be not liquor enough, take two 
or tee ſpoonfuls of the liquor it was boiled in, ane 
cl r diſh over it. Then ſet it over a chafing- : 
diſh of bot 0455 for five or ſix minutes, and carry it * 
to table hot with the cover on. This is better than 
butter, und lighter for the ſtomach, though ſome 
chooſe it only with the liquor, and. no pinion li © 
ver; but this muſt be determined by different -pa- 
lates. ' If it be for a weak perfon, take off the ſkin of 
the chicken before you ſet it on the chafing-diſkz and 1 
if you roaſt it, make nothing but bread: ſauce, which k 
is the lighteſt ſauce you can make for = fick perſun. | 
In this mg you may dreſs a rabbit, excepting that 
2 litile piece only of the liver maſt be broited, - +, 
Cuirten WAT ZR. | 
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e e ee cock. bak thebme eats Yo 
hammer, and put ir into a gallon of water, with a eruſt 
of bread. "Levi it boil half away, and then. ſtrain it 725 h 
for ufs. 
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BEAT uv > the yolk of an egg in a-pint of water, put 
in a piece of butter as big as 4 linall „e with two 1 
or three&nobs of fugar, and keep 1 9 
it be on the fire. When i brine 40: boi bruiſe it be= 
tween the ſaucepan and a avg, ll it be ſmooth, and 
has a great froth, when it will be fit to d ink. It is or- 
dered in a cold, and where "gps will agree with the 
ſtomach.” This is called egg ſoup 7 Ne e 
who are very fond of it ſor ſupper. 
S812 A WATER. 5 
- BRUISE half a ſpoonful of comanan-ſeads. nd a 
ſpoonful of coriander-ſeeds. Boil them, in 4 nnd of ; 
Water, then ſtrain them, and beat into them the „ 
of an egg. Mix it up with-ſame ſack, and wende it * 
o your 6 | OY 


Cy 


. 
| 9 „ 
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gauarts of water, ſkim it e — 4 it has 
Hoiled half away, ſtrain it. Make it moderately 
ſweet, and put in two ſpoonfuls of White wine. It 
muſt be made. a little warm before you drink it. 
ee ee nene gon dt - 
HAVING cleaned, waſhed, drawn, and ſkin- 
ned your pigeons, boil them in milk and water for ten 
minutes, and pour over them the following ſauce. 
Parboil the livers, and. bruiſe them fine, with an equal 
weight of parſley boiled and chopped fine. Melt 
ſome butter, firſt miæ a little of it with the liver and 
parſley, then mix all together, and pour it over the 
pigeons: Ann STENTS Loy end get tt; 
Ee 1 ToboilPantTaiDens 0c. - 
P U your partridge into boiling water, and let it 
WM boil ten minutes. Then take it up into a pewter 
plwate, and cut it into e gh inſide next the 
[i plate. Take the crumb of a haltpenny roll, or there- 
about, and, with a blade of mace, boil it two or three 
minutes. Pour away moſt of the water, then beat it 
vp with a ſmall piece of good butter, and a little ſalt, 
and pour it over the partridge. Put a cover over it, 
and ſet it over a chafing-diſh-of coals four er five mi- 
nutes, and ſend it up hat, covered cloſe. Inthis man- 
ner you may dreſs any ſert of wild fowl, only boiling it 
more or leſs, accordingito its ſize. Before you pour 
bread ſauce over ducks, take ot the ſkins; and, if you 
|. _ roaſt them, lay bread - ſauce under them, . which is 
much 3 &r weak fomachs than gravy.. 
+22" To bilPLrates or FLOUNDERS. 
__ THROW ſome falt into your water, and when 
it boils, put in your fiſh. As ſoon as you think they 
be enough, take them out, and let them remain a little 
time on the lice to drain. Take two ſpoonfuls of the 
| Tiquor, with a little ſaly,-and a little grated nutmeg. 
© "Then beat up the yolk of an egg well with the liquor, 
 andftir in the egg, Beat it well together, with a 
Enife carefully lice away all the little bones ound the 
- ſh; and pour the ſauce over it. Then ſet it for a mi- 


nute 


— 


% 
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nute over A chafing-diſh of coals, and fend it up hot, 


In the room of this ſauce, you may, ” vou think 2 8 | 


| oy ſend vp melted butter in a cup. 


OW] C W n 

PUT four ſpoopfuls of oatmeal, a blade or two. 5 of 
mace, and a piece of lehon-peel, in' rwo quarts, of 
water - Boil it about a quarter of an hour, but take 
care that it does het boil over. Then ſtrain it, and 
add a quart of good ale that is not bitter. Then 
ſweeten it to your palate, and add half a pint of white 
Wine. When you de not put in WINE Vine; your 
candle muſt be half ef it ale Ces 
oY Wir Te Cao Dee: . 

MAE E yow gruel as- above, and ſtrain it through. 
a ſieve, but put no ale to it. When you uſe it, ſweeten 
it to your palate, grate in a little nutmeg, and put in 
what wine you think proper. If it be not ſor 4 ien 
Perſon, you may ſqueeze in the juice of a lemon. 

Wirz Gruen) 

5 'BUT a" large (poohful | [of oatmeal into 4 pint 1 
Water, ſtir it well together, and let it boil" three or 
four times, flirriog it i fron), Then ſtrain it through a 
freve, ſalt it to your palate, and put in a large piece 


of feln beiten Brew it Witt a ſpoon till the bat- _ 


ter de all melted, and it will then be fine and ſmooth. 
EIT non en thine 

a bla mace, 8 la © e rumd 
of bread, and a quart of e a clean ſauce- 
pan. Let it boil-two minutes, then take ddt ie bread, 
and bruiſe it. very hne in a baſon. Mix as much water ; 
as you think it will require, pour away the reſt, and 
a wg it to your palate.” Put in a piece of butter as 


| wig a walnut, but do not put in 0 wine, as HORS! 
w 


ſpoil it. Grate in a little nutmeg. ® 
ISIS SLA JrLLY.: 

PUT an ounce of. iſinglaſs, and half an qunce E 
cloves,” into a quart of water. Boil it to a pint, rain” 
it upon a 'paund of loaf ſugar, and when cold, ſwegt- 
en your tea with it. © You may dalitile wine. Jel- 
hes made from calf xfoet,, and Sher N have been _ * 
* given, - 26 | 3 . 
; 28 By 6 8 1 1 


WP APPENDIS 
SAL Oy. 

TA KE A large tea- ſpoonful ef the 3 ſa- 
by and pyt it into a pint of, boiling, water. Keep. 
ſiirring it eul it be a fine jelly, and then put in wine 
- to your palate. » 4 

Artificial n Mi.. 

TAKE two large ſpoonfuls of hartſhorn ſhavings, 

two ounces of pearl barley, an ounce of erin . 
dee fame quantity of China root, the ſame of pre- 
ſerved ginger, and eighteen ſnails. bruiſed with the 
ö ſhells. . Boiltbem in three quarts. of water till it comes 
to three pints, ;Then boil a pint of new milk, mix 
it with the reſt, and put in two. ounces. of balſam of 
Tolu. Take half a pint in the morning, and half a. 
i” pine at night. 
The following is.nearly as good as. the above, and 
with ſome conſumptive people agrees better. Take « 
quart of milk, ſet it in à pan over. . and the next 
morning take off all. the cream. Then boil it, and 
ſet it in the pan again till night. Then boibir, fer it 
ia the pan again, and the next morning ſkim it. Make 


eee 5 drink it as you do aſſes mil, 
n e à very good drink in this man- 

ber, Take a quart of milk, and a quart- of water, 

- wah the top cruſt of a penny-loaf, and a blade of 

- mace.. Boil it a quarter of an hour ny Softly, then 

"Poo it an e warm. 
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8 picked muſhrooms are vey handy for 2 

of ſhips, to take with them to ſea, we ſhall 
here give directions for HI er. Waſh 
your 


8 
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r muſſirooms clean with a piece of flannel dipped 
in ſalt and water, put them into a ſaucepan, and throw r 
a little ſalt over them. Let them boil up three times 
in their own liquor, then throw them into a ſieve to 
drain, and ſpread them on a clean cloth. Let them 
lie till they be cold, then put them into wide-mouthed 
bottles, with a good deal of whole mace, a little nut- 
meg ſliced, and à few cloves. Boil the ſugar-Vinegar 
of your own inaking, with a good deal of whole pep». 
per, ſome races gmger; and two or three bay- 
eaves, Let it botl a few minutes, then ſtrain it, and 
when it be cold, put it on, and fill the bottles witn 
. mutton fat fried. Cock them, tie a bladder, then a 
leather over them, and keep them down cloſe in as 
cool a place as poſſible. . 
Muſhrooms may likewiſe be prepared for ſea uſe, 
. without pickling them, in the following manner.” 
Take lar Ar 
infide Then put them into a faucepan, throw a little 
falt orer them; and let them boil in their own I'quor. 
Pho thee ther into u eve to drain, lay them on 
tin plates, and fet them in a cool oven. Repeat it of- 
ten till they be y dry, then put them ; into a 
a clean ſtone jar, tie them down tight, and keep them 
in a dry place. Th 
and look as well as tru 


Catchup is another uſeful article for perfons to tag. 


with them to ſea, and if it be made in the following 
manner, it will cep twenty years. Take a gallon of 
ſtrong tale beer, a pound of anchovies waſhed from 
the pickle, the ſame quantity of ſhalots peeled, half 
an ounce of mace, hl an ounce of cloves, a quarter 


of an ounce of whole pepper, three or four large 


races of ginger, and td quarts of orgs ago flaps,-. 
rubbed to pieces. Cover all this cloſe, and let it ſim- 
mer till -it *. half waſted. Then ſtrain it through a 
flannel bag, let it ſtand till it be quite cold, and then 
bottle it. This may be carried to any part of the 
world ; and a ſ aner f it to a pound of freſh butter 


melted, will make a fine fiſlr ſauce, or will ſupply the: 


er these 


The ſtronger and ſta 
74 . 


place of gravy- ſauce.- 
n 


mufhrooms, peel them, and ſcrape out the 


ey will keep u great while, and r 
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beer, the better will be the catchup. 


- | The following fiſh ſauce; though it it will not keep 
more than a year, may be very uſeful in ſhort yoya- 


ges. Chop twenty-four anchovies, haviog firſt · boned 
them. Put to them ten ſhalats cut ſmall, a handful 
of ſcraped horſe-radiſn, a quarter of an ounce of 
mace, 2 quart of white wine, a pint of water, and the 


ſame quantity of red wine; a lemon cut into ſlices, 
half a pint of anchayy liquor, twelve cloves, and the 


ſame number of pepper-corns. Boil them together 


till it comes to a quart, then ſtrain it off, cover it cloſe,. 
and keep it in a cold dry place. 'Twa. ſpoonfuls. of 


it will be ſufficient for a pound of butter. It is a pretty 


ſauce for boiled fowls, and many other things, or in 


the room of gravy, lowering it with hot water, and 
thickening it with a piece of 1 rolled in flower. 

__ Dripping will be very uſeful at ſea, to fry fiſh or 
meat, and for this purpoſe it muſt be thus potted. 


. IJ «x Take ſix pounds of good beef dripping, .boil ii in ſome 


ſoft water, ſtrain it into a pan, and let it ſtand till it 


5 be cold. Then take. off the hard fat, and ſcrape eff 


the gravy which flicks to the infide. Do this eight 


.. _ mes, and when it be cold and hard, take it off clean 
from the water, and put it into a large ſaucepan, 
With fix bay leaves, twelve cloves, hatf a poun 

_ © alt, and a quarter of a pound of whole pepper: Let 


of 


the fat be all melted, and juſt hot enough 10 ſtrain 


through a ſie ve into the pot. Then let it ſtand till it 
: be quite cold, and cover it up. In this manner you 
may do whar quantity you pleaſe. The beſt way 1a 


Keep any fort of dripping is to turn the pot upſide 


Jon, and then no rats can get at it. It will keep on 


ſhipboard, and 


o 


make as fine puff-paſte cruſt as any 


butter whatever, for pies ar puddings, 
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. Gencral Obſervations on tis breeding of PourL Try. 

Wo 7 OF EB IE 8 "RM we 
"AK7 HILE families remain in the country, it will: 
VV ſometimes be expected of the houſekeeper, 
that ſhe ſhould know ſomething of the management of. 


poultry. We ſhall, therefore, appropriate a ſection 4 


to that purpoſe, in which we ſhall lay down ſome ge- 
neral rules for that buſineſs. Theſe hints may likewiſe 
be equally uſeful to thofe ſmall families, who retire 
from the noiſe and buftle of large towns and populous: 
cities, | to ſpend. the evening of their lives amidit” the 
- rranquillity of rural ſcenes. 
In the firſt place, particular care muſt be taken that 


the hen-rookt be kept clean. Do not chooſe too large , "I i 


a breed, as they generally eat coarſe; and fix hens to-“ 


— 
PN 
2 


a cock will be a good proportion. When fowls be 

near laying, give them whole rice, or nettle - ſeed mia- 
ed with. bran and bread, worked into a paſte. In or- 
der to make your fowls famihar, feed them at parti: 


Fs 
= 
= 
. A 
. 


cular hours, and always in one place. pee of 
: Great care muſt be taken to keep ydur ftoxe-houſe. 
free from vermin ; and contrive your prrches. ſo as not 
to be over one another, nor over the neſts, in which al- 
. ways take care to keep clean ſtraw. Wherever poul-- 
try de kept, all ſorts of vermin will natgrally come.z, -- 
for which reaſon it would be proper io ſow Wort- 


wood and rue about the places in Which you keep ß 


them, and you may alf boil wormwood; and ſprinkle 


the floor with. it; which will not only contri ite o 3 2 
keep away vermin, but alfo add much to the health _ 7 


* 


. 
+ ta 


of your poultry. As to rats, 'mice, an weaſels, Wee 
bb r 3 yo 


method is to ſet traps for them. © 


 'Ifyou feed your hens now and deb with barley ; "44 
nl 


bruiſed, and With the toaſts taken out of ale, they will 
lay often, and all the winter. To prevent your henssg 
cating rheir on ep os; 12 they 
I 8 | | 


2 . X 
0 q £ K « * 
238 


» 4 **% * 
43 q 


je. 5 FEE Ns 
ſonietimes will, Ry! 


6 . | —— Sib * Tm * +7 N 
| 2 wes * : . . . * A ak 1 A. 6 * 4 3 ©, \ * 
Ogre. „ en n n 1. 
- * 4 TY * 0 > *m * - * £4 
> , g FS N 4 : = * 
& 7 * Y , 


— 
my 


—_— 


JJ 
a piece of chalk cut like an egg, at which they will 
often be pecking, and thus finding themſelves diſa p- 
pointed, they will not afterwards attempt it. When 
your hens be inelinable to ſet, which you will know by 
their 3 not diſappoint them, nor put more 
than ten under each. As to the whi opinion, 
that a hen ſhould always be ſet with an odd g, ſuch 
as nine, eleven, or thirteeen, is a matter of which we 
ſhall ſay nothing. March is reckoned a good month 
to ſet hens in i Ge they be properly fed, they will 
lay many ere and ſet at any time. es ax 
Ducks uſually begin to lay in February; and if 
your gardener be t in picking up. ſnails, grubs, 
caterpillars, worms, and other inſects, and lay them in 
one place, it will make your ducks familiar, and is the 
beſt Food, for change, you can give them. Parſley, 
ſowed about the ponds or river. they. uſe, gives their 
fleſh an agreeable taſte ; and be always ſure to have 
one certain place for them conſtantly to retire: to at 


138 night. Partition off their neſts, and make them as near 


the watey as poſſible. Always feed them there, as it 
makes them love home, ducks being of a rambling na- 
ture. Their eggs ſhould. be taken away: till they be 
 Inclinable to ſet, and it is beſt for every duck, as well 
. 3s every, fowl, to fit upon her own eggs + 
I de keeping of geefe is attended with littla trouble: 
but they ſpoil a deal of grafs, no creature choofing to 
eat after them. When the goſlings be hatched, let 
them be kept within doors, and lettuce leaves and peas 
boiled in milk are very good for them. When they 
be about to lay, drive them to their nefts, and ſhut 
them up, and ſet every. gooke with its own: eggs, al- 
ways feeding them at ane pte, and at ſtated times. 
They will feed pan Ai BanK in and graſsy an 
vou _ gather acorns, parbuil ihem in ale, and it will 
hag. em ſurpriſingly. V 
Turkies require more trcuble to bring them. up than 
common poultry. The hen will lay till ſhe be five 
years old. Be ſurealways tofeed them near the place 
where you intend they Gould lay, and feed them four ' 


E 
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„ Grrs wot... .& 
While they be fitting; they muſt have plenty of vic- 
tuals before them, and alſo be kept warm. To fatten 


them, you muſt give them ſodden barley and ſodden 
- oats, tor the firft a and then cram them as you 


+ 6 87” © 


* o Pp # * % 
— food ſome hemp- ſeed, of which they are 
great $1 vers. — N 2 ; 3. | * | 9 2 ' » 1 * 
ery fertile, bringing forth every 


Tame rabbits are v 
month ß and as ſoon as they: have kindled, put ibem 
to the buck, or they will deflroy their young. The 
beſt food for them is the ſweeteſt hay, oats and bran, 
marihmallows,: ſowthiftle, - parſley, - cabbage-leaves, 
228 &c. always freſh. If you do not keep 
them clean, they will poiſon both themſelves and thote - 


- 


that look after them 5 | 
The beſt way to eram a capom or a turkey is, to take 


barley meal properly ſi ted, and mir it with new milk. 


Make it into a good ſtiff dough paſte 4 then make it in- 


to long crams or rolls, big in the middle, and ſmall at 


bath ends. Then -wetting them in lukewarm milk, 
give the capan a full gorge three times a day, morning, - 
noon, and night, and in two or-three weeks-it will be 
Fawls are very liable to a diforder called the pip, -- 
which is a white thin-ſcale growing on the tip of the 
tongue, and will pre vent poultry from feeding. , This - 
is eaſily diſcerned, and generally proceeds from drink- 
ing puddle. water, or Want of water, GO filthy - - 


meat. This, however, may be cured, by pulhag off 


NE with your nail, and then rubbing the tongue 
with falt. 5 | 2 
The fhux in poultry comes from their eating too muck 
nieat, and the cure 15, to give ihem peas and bran + 
ſcalded. If your poultry be much troubled with lice, 
(which is common, proceeding from corrupt food, and. 

* | | 3 | other 
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- other canfes) take pepper beaten ſpall, mix it \ with. 


warm water, waſh uor Ne, with i aud t will 
al kinds of vermin. e 


. 4 44 


| PR oF WES 5 
Hav ING. omitted this article in its pro 
in the precedipg part of this work, we ſhall per place 

it to our readers. Waſh clean and cut the as give 


or ame of the ſmalleſt plaice or. flounderg you can get. 


N 


Fe 


Put them ipto a ſtew- pan, with a little ſak, a bunch of 


parſley, and juſt water enough ta boil them. When 


they be enough, ſend. them to table in a ſoup-diſh, 
= the liquor to keep them hot, and pertiey. and but- 


To make BULLAck Cx. DYE, . 
PUT full ripe bullaces into a pot, and to every 
quart of bullace put a quarter of a 'pound of loaf-ſugar 
peat fine. Bake them till they be ſoft in a moderately- 
heated oven, and then rub them through a hair fieve. 
To every pound of pulp, add half a pound of loaf- 
ſogar beat fine; then boil it an hour and a half over a 
Dow fire, and keep ſtirxing it all the time. Then pour 
it into potting-pots, tie brandy paper over them, and 
them in a cool place. It will cut very, 2 and 
* it Sa a few. e 
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Pouur ex, and FIS n, in e is the der 


1210 en the Tear, dhe * 5 
25 SES | 7 19 5 f oy T : ; | 2 2 
Fir 18 3 
J 9 4 Rr. 1 apples, nuts, almond, med-- 
22 ſervices and grapes. Geet 


Febru Pears, apples, and | 9294 
A Paley 19 and: god grapes 5 
5 Apples, pears, forced cherries, and apricots. : 
arts. | 
May. Pears; apples, Weben, melons, green. 
apricots, cherries, gooſeberries, and currams for:tarts« = 
June. Currams, gooſeberries, ſtrawberries, cherries, . 
_ "peaches, pears, apples, apricots, | melons, grapes, nec- | 
' taxjues,” and pine-apples:  ..* 
July. Peaches, cherries, apples, N25 ſe ber- 
ries, apricots, ptams, vectarines, melans, pberties, 1 
8 and pine- apple es. | „ 
Apples, cherries, plims, neQurines, peach. == 
5 _ 999 filberty, figs, grapes, pears, OI, — _ 
. ſtrawberries, melons, and pine- apple. 
September. Walnuts, | grapes, pears, apples, plum, © MW 
ches, lazaroles, quinces, medlars, hazel-nuts, fif- | 
: 55 morello cherties, currants, melons, and pine-- _ 
ater Services, medlars, frgs, peaches, grapes, © Þ} 
walnuts, black and white. bullace, pears, quinces. fil-. L 
berts, hazel-nuts, and apples. | 
_ "November. Pears, apples, bullace, walhuts, haveh.. 
nuts, cheſtnuts, medlars, ſervices, and grapes. 
| December. Pears, apples, medlars, walnuts, cheſt. 
nuts, ſervices, 8 grapes. 


4. 


9213 Ro Ve 8. | 5 
anuary. Spinach, purple and white brocgli, ſprouts, 
Wen lavoys, —— celery, * chervũ, 


o * 


326 A PP E N DI X. | 
ſorrel, parſley, beets, cardoons, tarragon, turnips, ra- 
diſh, rapę, muſtard, creſſes, lettuces, hyſop, pot- mar- 
| joram,. ſavory, thyme, cucumbers from hot-houſes, 
mint, ſkirrets, ſcorzonera, potatoes, tuxnips, carrots, 
 parſaips, ſage, aſparagus, 1 artichokes, and 
muthrooms. | DN SY 92 
February. Cole worts, ſavoys, cabbages, ereſſes, 
lettuces, chard-beers, celery; ſorrel, endive, chervil, 
pally, beets, -, cardoons, purple and white broegli, 
prouts, -, maxjoram, ſavory, thyme, tanſey, burnet, 
mint, tarragon, turnips, radiſhes, rape, and muſtard. . 
Alſo may be had, forced radiſhes, cucumbers, kidney- - 
n 5 a of Ni - 
March, Spinach, ſavoys, cabbages, borecole, cole- - 
Worts, ſhalots,. garlick, onions, Jeruſalem artichokes, 
parſnips, turnips, caxrats, . ereſſẽs, chives, 


tuces, muſhrooms, - tanſey, endive, celery, fennel, 
parſley, beets, eardoons, brocoli, kidney-beans, . cu- 
eumbers, kyſop,; pot-marjoram, winter ſavory, thyme, . 
burnet, mint, t on, turnips, rape, and radiſnes. 
Atril. Brocali, ſprouts, coleworts, chervil, parſley, 
fennel, ſpinach, radiſhes, tarragon, burnet, ſortel, en- 
1 dive, celety, young onions, lettuces, ihyme, and all. 
ſorts of ſallads and pot herbs. .. T 
8 Mar. Spinach, artichok<s,. caukflowers, early cab- 
bages, radithed, turnips,- carrots, early potatoes, - parf- 
ley, ſorrel, thyme, muſtard, crefles, leuuces, fennel, 
purſlane, mint, balm, cucumbers, iragopoger,” aſpa- 
ragus, kidney-beans,- beans, . peas, and all forts. of 
ſmall ſallaes and ſavory herb. EY 
June. Peas, beans, onions. radiſhes, parſnips, 2 
- tatoes, turnips, carrots, purſlane, parlley, ſpinach, Jet- 
tuces, cucumbers, artichokes, kidney-beans, aſpara- 
gus, rape, ereſſes, thyme, and all forts of ſmall ſallads 
and pot-berbs. FVV . 
Juby. Cauliſſowers, muſhrooms, falſify, fcorzonera, 
rocombole, K. onions, radiſhes, potatoes, turnips, 
carrots, crefſes, lettuce, purſlane, ſorrel, chervil, fino- 
| 2 ae 22 artichokes, ſprouts, 9 | 
'  kidney-beans, beans, peas, mint, balm, thyme, and all. 
| Ds N 


by 1 
14 
a 


/ 


Es 4 2 n N FE 
Radiſhes, potatoes, turnips, carrots,. | 

al ſcorronera, ſhalors, alt yp brig endive, 2 
celery, beets,.. ſprouts, = ers,. cabbages, arti- 


| ar ca muſhrooms, beans, kidoey»beans, lettuce, . 3 


achia, z mar} „ favory, th and. all-ſorts-: 
of ſmall ſall and weet 3 1 «ape x 


_ " Soptember. Beans, peas; ſalſify, ſcorzoners, gerek - 
lecks, onions, ſhalots, potatoes, turni s, carrots, perſſey, 
celery, endive, cardoons,. cauliflowers, ſprouts, cab- - 
bages, artichokes, muſhrooms, kilney-beans,. finochia, 
chervil, ſcrel, beers, 3 and Al ſons of ſmall . 
fallads and foup herbs 
 Ofaber. lify, ſkirrets,- potatoes, turnips, per- 
nipe, carrots, e cauliflowers, ſprouts, cab- 
bages, finochia, chervil, cardoons, endive, celery, ro- 
combole, garlick; ſhalots, leeks, ſcorzonera, {oa 
beets, ns ſavory, lettuce, and all ſorts, of Nen 
ſallads and pot herbs. | 
_ November... Rocombole, ſhalots, lecks,. onions, ſcor- 
20nera, ſalffy, fcuret, potatoes, parſnips, turnipy, car- 
rots, parſley, cardoons, chard-beeis, ſpi pack, -cole- 
wons, ſprouts, ſavoys, cauliſowers, cabbages, Jery- 
ſalem artichokes, creſſes, A, ckervil, leituces, and 
all ſorts. of ſmall ſallads and pot herbs.. 


December... Turnips, ps, carrots,.. purple and 
white brocoli, ſavoys, 8 ſhalots, 2 — 'leeks, 
falſify, ſcorzonera, I potatoes, parſley, 2 2 
beets, endive, celery, rocombole, garlick, forced 


aragus, cardoons, ereſſes, lettuces, e | 
ber of bel all- and p * 8 | 


- 


PovrTayY and Gan. 


January Pullets, fowls; chickews, tame „e- 
Pons, turkies, ſuipes, woodcocks, — res . 
tridges, and phealants. | 

ebruary. Fowls, ts, capons, turkies, chick- 
ens, pigeons, tame ra bis, haves ſn pes, * 
panrivges, and PO" W 


2s EMB FE X.. 
© *Marth." Tame rabbits, pigeons, due klings, chick | 
ene, fowls,”capons, 'pullers;-and turkſe s: 
„ April. Chickens, fowls, pullets, pigeons, duck- 
lings, leverets, and rabbitts. 
41% Chickens, fowls,' pullets, turkey poults, 
ducklings, deen pee, Jeverets, and rabits. 


Fe. | Green geeſe, chickens, pullets, fowls, plo- 
vers, turkey poults, ducklings, wheat ears, leverets, 
Ju. Green geeſe, pigeons, chiekens, fowls, pul- 
5 lets, ducklings; ducks; turkey poults, leverets, rab- 
— plovers, wheat ears, pheaſants, and young par- 
Auguſt. Turkey poults, green geeſe, chiekens, 
fowls, lets Rx rabbits!” HET. og ducklings, 
plovers; wheat ears, wild ducks, and pheaſants. 
RE eee Ducks, chickens, fowls, pullets, turkies, 
geeſe, larks, pigeons, teals, rabbits, hares, partridges, 
JJ ...,. CBI RTS | 
; Ocbober. Chickens, fowls, pullets, pigeons, turkies, 
geeſe, ſnipes, woodcocks, widgeons, teals, wild ducks, 
8 ee hares, larks, dotterals, partridges, and phea- 
a RFV e eee, * its 5 
"IP Nowember. ' Pigeons, pullets, chickens, fowls, turkies, 
geeſe, larks, ſnipes, woodcocks, teals, widgeons, wild 
* N rabbits, hares, dotterels, partridges, and phea- 
ſants. ä | ; R's 5 & N * WARS 3 
Diecenber. Fowls, capons, pigeons, pullets, turkies, 
geeſe, larks, ſnipes, wooilcocks, rabbits, hares, chick- 
It ens, doterels, widgeons, teals, wild ducks; partridges, 


| and pheafans,, 

2 we F 1-3 n. f 

F 2 20 „ n War STS Nas : | 

I - *- January, Cod, . crawfiſh, eels,” Jampreys, perch | 
, tench, carp, ſturgeon, ſkate, thornback, turbot, plaiee» 

flounders, ſoles, oyſters, prawns, crabs, lobſters, imelis, 
. „„ To STES . 3 
. : 2 : 55 $ * : ' EE . 1 . February. ! 


* a # Sta 4 " 
. ; Net \ 
* ; : 
— ** 


. 


ns AF PEN BT $A 


Filed. e 
ſturgeons, ſoles, cod, prawns, oyſters, crabs, lobſters, 


- fmelts, whitings, ſkate, crawfiſh, lampreys, eels carp, 
tench, and pern. TIO 7 44 4 
March. Teach, carp, mullets, eels, whitings, ſoles, 


| ſkate, thornback, turbot, lobſters, flounders, plaice,. . 


prawns, crawfiſh, and crabs. | 


- April. Crawfiſh, trout, tench, chub, carp, mullets, | 


. ſkate, ſoles, turbot, ſalmon, prawns, lobſters, crabs, 
_ (melts, and herrings. | e e 


May, Chub, trout, eels, teneh, carp, ſmelts, her- 


rings, turbots, ſoles, ſalmon, prawns, crabs, crawfiſh, 
and lobſters. | 2 


— 


June. Eels, pike, tench, carp, trout, mackerel, 


mullets, turbot, ſoles, falmon, ſmelts, lobſters, craw- 
fiſh, 3 and herrings. : 
July, Mackarel, mulets, haddocks, cod, fleunders, 


PINE; ſoles, herrings, carp, ſalmon, ſkate, thorn- 


ck, pike, tench, lobſters; eels, crawfiſh, and 
prawns., | | #4 
2 Auguſt. Thornbacks, mate, glaice, flounders, had- 
docks, cod, carp, pike, herrings, mackarel, mullets, 
oyſters, prawns, crawhih, eels, and lobſters, 

Sep . 'Thornbacks, plaice, flounders, had- 


docks, cod, carp, . ſalmon, ſmelt, ſoles, kate, _oyſ- 


ters, pike, and tenen. 


October. Brills, ſmelts, bearbet, holobert, dorees, 


perch, tench, carp, pike, gudgeons, oyſters, muſcles, 


.cockles, lobſters, and ſalmon trout, be 
' November. Salmon, bearbeat, holoberts, dorees, 
gurnets, tench, pike, carp, ſmelts, ſalmon trout, 


muſcles, cockles, gudgeons, lobſters, and oyſtes. 
December. Bearbeat, holoberts, dorees, _— 3 


gurnets, turbot, earp, ſoles, codlings, cod 
oyſters, muſcles, cockles, eels, and gudgeons. 


N u Beet maine; and veal. are in fide all the.” 


year; houſe-lamb, in January, February, March, 
November, and December; graſs lamb, in April, 


* . 


> May, : 


C 
May, June, July, Auguſt, Sptember, and Oaober; 


pork, in. January, February, March, September, Oc- f 
© tober, November, and December; buck-veniſon, in 
. June, July, Auguſt, and 3 and doe · veni- 
B fon, in . OQober,. November, and r. 
i ; 5 TOO : 
_-— ; 
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